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MESSAGE from the ORGANIZATION 


We, the organization, wish to recognize the role of those 
“advertisers” in today’s society who provide the ongoing 
boost by constantly supporting projects like this. 


We sincerely appreciate and thank all the merchants, 
business people, and others, whose fine spirit of co-operation 
made it possible for us to publish and market this book. 


We truly hope that you will enjoy its use. Should you require 
extra copies of this publication for your friends, relatives or 


neighbors, you may purchase them from us. 


The Organization 


PUBLISHED BY GATEWAY PUBLISHING CO. LTD., WINNIPEG, CANADA 
for 


(GETEWAY FUND RAISING SYSTEMS, INC. 117 Nor 2nd Sire Mianenpos. Minvessia SEAT} 
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Take time to Work— 
it is the price of suecess. 


Take time to Think— 
it ia the source of power. 


Take time to Play— 
it is the secret of youth. 


Take time to Read— 


it is the foundation of knowledge. 


Take time to Worship— 
it is the highway of reverence and washes 
the dust of earth from our eyes. 


Take time to Help and Enjoy Friends— 


it is the source of happiness. 


Take time to Love— 


it is the one sacrament of life. 


Take time to Dream— 

it hitches the soul to the stars. 
Take time to Laugh— 

it is the singing that helps with life’s loads. 
Take time to Plan— 


it is the secret of being able to have time 
to take time for the first nine things. 


How To Convert To Metric System 


WHEN iF You 
you kNow: YOU CAN FIND: MULTIPLY 
BY" 


Inches millimeters 
foot contimeters 
yards meters 
rile kilomators 


square inches square centimet 
square feat 

square yards 

square miles square kilomoters 


ounces orams 
pounds kilograms 


‘ounces milliliters 

Loup ts ters 

volume quarts liters 0.95 
gations liters 38 


TEMP degrees dogroes 5/9 (after 
Fahrenheit Celsius Substrecting 
32) 


Metric weights and measures go up (and 
down) by tens, 


Here are some examples: 


kilo means a thousand. 
a kilometre is a thousand 


centi means a hundredth, 
Example: a centimetre is a hundredth 
of a metre. 


milli means a thousandth, 
Example: a millimetre is @ thousendth 
of a metre. 


metre for length 
litre for liquids 
kilogram for weighing 
°c for temperature 


MEASUREMENTS AND WEIGHT 


‘Sreaspoons 

4 tablespoons 
5:4 tablespoons 
‘tablespoons 

16 ublespoons 
uid ounce 

8 fluid ounces 

16 flui¢ ounces 
32 fluid ounces 


cup butter 
margarine 


cup Cheddar cheese 


coup allourpose 
flour 

envelope of gelatin 
(unflaveres) 


cup lard oF solid 
vegetable fat 


medium lemon 
\iuice) 


‘cup chopped nut 


1 teaspoon 
tablespoon 
Yeoup . 
VeUp ees es 
1.06 quarts 


Equipment 


18m tablespoon 
Bom) = cup 
79mi = ‘cup 
M8m = %cup 
237m = 1 cup 
30m) = 2tablespoons: 
2m =1cup 
474ml = 2cupsor pim 
946 ml = 4 cups or T quert 


FooD 


= Yepound 
= Yi pound 
45 whole eggs or 


Beggs whites or 
T2egg yolks 


Ye pound 1140 


~ Yhounce or 79 
1 tablespoon 18m! 


1% pound za 
1) fluid ounces (3 tablespoons) 45 ml 


pound 149 


eo gran 
23.35 grams 


es “45358 grams or 0.4 kiogame 


1 ilogram 


1183 militore 
237 millitors 
itorsor' liter 


The Cadillac Catholic Women's League wishes to express 
their appreciation to all the ladies who have 
contributed recipes for this book, to the advertisers 
who supported our endeavour and to all others who 
helped in any way. 


1982 Executive 


President - Shirley Cote 
Ist Vice - Monique Lacelle 
2nd Vice - Gilberte Guy 
3rd Vice - Janice Lacelle 

Secretary - Brenda Legros 

Treasurer - Luanne Hancock 


1982 Members 

~ Dora Boutin 
Anne-Marie Cote 
Barbara Cote 
Shirley Cote 
Yvette Cote 
Elaine Duclos 
Gilberte Guy 
Luanne Hancock 
Elaine Lacasse 
Sidonie Lacasse 


Clara Lacelle Irene McDonough 
Delores Lacelle Diane Sylvain 
Janice Lacelle Bertha Tinant 
Monique Lacelle Mary Wernicke 
Brenda Legros Vivian Wernicke 
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HISTORY OF OUR C.W.L. 


In every parish, there are found women with wil 
hands and hearts to perform any necessary tasks from 
washing church linens, raising money for church 
to canvassing for the needy. In Cadillac, these 
were done by the Ladies’ Altar Society. Then it was 
suggested to these ladies that they look into somethi 
which had more of a spiritual program. With the help 
Fr. George Laprise, who was our pastor at the time, 
Mrs. Chris Wolfater came to speak to the ladies about 
the Catholic Women's League. On March 12, 1957, 

Fr. Beadreau, the diocesan director, along with 

Mrs. Dantzer, the diocesan president, came to help us 
our council. On that day, the ladies of Our Lady of 
Confidence became part of a national organization. 


ur priests have been: 


Msgr. Alfred Roy - 1926-27 
Fr. Achille Rousseau - 1927-53 - (deceased) 
Fr. Lucien Poulin - 1955-56, 1969-71 - (deceased) 
Fr. George Laprise - 1956-66, 1971-74 

Fr. Alfred Bouchard - 1966-67 

Fr. Joseph Strohhofer - 1967-69 

Fr. M. Pavlu - 1974- 


Fr. Jean Baptiste Pouliot served from Ponteix. 


Our first president was Mrs. Dora Boutin, with Mary 
Wernicke as secretary-treasurer. In the years since, 

the following have served at various times in all offices 
of the executive: 


Dora Boutin (organist for approximately 60 years) 
Mary Wernicke 

Yvette Lacelle 

Arnande Bertrand 

Anne Marie Cote 

Yvette Cote 


(continued) 
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Others who held at least one office were: 


Lena Roy 
Henriette Davis 
Sidonie Lacasse 
Bertha Tinant 
Alice Lacelle 
Clara Lacelle 
Therese St, Jacques 
Beatrice Sylvain 
Therese Laverdiere 
Therese Lambert 
Shirley Cote 
Laurette Laprise 
Geraldine Sparrow 


There were many others who, although they did not serve on 
the executive, gave generously of their time and labour to 
all projects undertaken. 


This year, the Catholic Women's League of the Cadillac 
Council has celebrated its 25th anniversary and can be 
justly proud of work well done. To the younger members of 
our Council, who have joined us in the last few years, our 
greatest wish is that you will continue to carry on with 
this work. 


Members receiving 25-Year Pins 
Dora Boutin 
Lena Collins 
Shirley Cote 
Sidonie Lacasse 
Alice Lacelle 
Clara Lacelle 
Yvette Lacelle 
Therese Laverdiore 
Antoinette Longtin 
Beatrice Sylvain 
Bertha Tinant 
Mary Wernicke 
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Our Lady of Good Counsel 
- LEAGUE PRAYER - 


We humbly pray you, 0 God our Father * to bless The 
Catholic Wonen's League of Canada, * Bless our beloved 
country * our homes and families. * Send your Holy 
Spirit upon us * to give light to our minds * and 
strength to our wills * that we may know and fulfill 

* your great law of charity. * Teach us to share with 
others * at home and abroad * the good things you have 
given us. * This we ask through Our Lord Jesus Christ * 
and the intercession of our patroness * Our Lady of 
Good Counsel. * 


-Amen 


Prayer for Life  - Bro. Martin 

Blessed be life svetbencers) 

I tell you it's good to be alive 

Blessed is she who bore me and tenderly gave me suck 

Blessed is the fruitful seed in the wonb 

Blessed is the growing embryo destined to be born this Day 

Blessed is every child of God come to full term 

Blessed are all the children of the universe 

Blessed is every Mother who brings her babe to birth 

Blessed be every Father who supports bone of his bone — 
flesh of his flesh 

Blessed be every doctor who refuses to abort life, but 
seeks to save life 

Blessed be the miracle of LIFE and the God of LIFE who 
provides for every living creature 

Blessed be the Virgin Mary who did not refuse to bear 
the Son of God 

Blessed be the Lord Jesus who did not despise being a 
fetus in the sanctuary of the Womb. 
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GRANDMA'S COOK BOOK 


‘Though grandma, as a super cook, 
Was rated as terrific, 

The recipes in this old book 
Are strangely unspecific. 


It says, "Take ten cents! worth" of this, 
"A penny's worth" of that; 

"A pinch of salt", then (hit or miss), 
"Just add a little fat". 


I'm sure, if Granny lived today, 
She'd love our modern tricks! 

So nany things in boxes say, 
"Just open up and mix", 


= Recipe for a Happy Day = 


1 cup friendly words 

2 cups (heaping) understanding 
4 tsp. (heaping) time § patience 
Pinch of warm personality 

Dash of humour 


Method of mixing: Measure words carefully. 
Add heaping cups of understanding. Use 
generous amounts of time & patience. Keep 
temperatures low. Do not boil. Add dash 
of humour and a pinch of warm personality. 
Season to taste with spice of life. 

Serve in individual moulds. 
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HORS D'QEUVRES, PICKLES & RELISHES 
Antipasto Rolls 1 
Uncooked Relish it 
Dill Carrots 2 
Dill Pickle ...... 2 
Garlic Dill Pickles . 2 
Green Tomato Pickles 3 
Ketchup ..... 3 
Mustard Beet Pickles 3 
Pickled Beets 4 
Pickled Eggs . 4 
Pickled Peppers 4 
Thousand Island Pickle 5 
Cucumber Cream Relish 5 
Hot Dog Relish 6 
Indian Relish 6 

SALADS, SOUPS § VEGETABLES 
Bean Sprout Salad ... 9 
Chunky Chicken Salad 9 
Cottage Cheese Salad 9 
Dandelion Salad 10 
S-Cup Salad 10 
Fruit Salad 5 10 
Ginger Ale Fruit Salad il 
Green Jellied Salad ul 
Hawaiian Special i 
Jellied Egg Salad 12 
Jellied Fruit Salad 12 
Kidney Bean Salad 12, 13 
Macaroni Salad 13 
Marinated Carrot Salad 13 
Marinated Tomato Salad 14 
Marinated Vegetables 4 
Old-Fashioned Potato Salad 15 
Red Deer Onions 16 
Red-Eyed Salad 16 
Shrimp Salad 17 
Superb Salad wv 

(continued) 
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SALADS, SOUPS §& VEGETABLES (con 


Sweet 'n! Sour Carrot Salad 
Vegetable Salad 
Watergate Salad 
Cole Slaw Dressing 
Salad Dressing - 
Cauliflower Soup 
Corn Chowder 
Cream Corn Soup 
Soups with Thin White Sauce Bas 
-Thin Sauce Base 
~Cream of Pea or Corn Soup 
-Cream of Celery or Carrot Soup - 
-Cream of Potato Soup 
Tomato and Lentil Soup 
Golden Baked Potatoes 
Potatoes Romanoff 
Savoury Spinach Squares 


MEAT, FISH & POULTRY 


Baked Bean Casserole 
Baked Pork Chops 
Baked Pork Chops wit! 


26 


Barbecued Spare Ribs 26 
Beef Jerky ....... 7 
Beef Stroganoff 27 
Beericks 28 
Blender Spaghetti Sauce 28 
Boston Baked Beans 29 
Chili Corn Carne 29 
Chili Sauce ... 30 
Chop Suey Casserole 30 
Crispy Noodle Bake é 31 
Cuby " 32 
Deviled Pork Chops ‘ 32 
Harvest Potatoes ‘ 33 
‘Hurry Up' Macaroni Dinner... 33 
Impossible Cheeseburger Pie .. 33 
Italien Hamburger 34 
(continued) 
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MEAT, FISH & POULTRY (continued) 


Italian Meat Sauce 
"Jing-Du" Spare Ribs 
Lasagne .........sseee 
Macaroni § Cheese Casserole 
Marinating Sauce for Wild Game 
Mock Duck 
Morton's Tender Quick Salt 
Bologna or Hamburger Rolls 
Perogies and Egg Rolls 
Porcupine Balls 
Potato Casserole 
Quiche Lorraine 
Snappy Toms : 
Stir-Fried Boef and Peppers 
Sweet § Sour Meat Balls 
Sweet § Sour Spare Ribs 
Swiss Steak 
Canned Fish (Trout) 
Fish Fondue .. 
Salmon § Shells 
Tuna Casserole 
Chicken 'Handi' 
Chicken and Rice 
Chicken Rice Dish 
Pineapple Chicken 


BREADS, ROLLS & COOKIES 


Fruit Kuchen 
Monkey Bread é 
Old-Time Banana Bread 
100% Whole Wheat Bread 
Overnight Bread (10 Loaves) 
Pumpkin Loaf 
Whole Wheat Bread or Buns 
Whole Wheat Raisin Bread 
Bran Muffins 
Cold Water Buns 
English Muffins . 


(continued) 
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BREADS, ROLLS § COOKIES (continued) 


Overnight Buns 
Rhubarb Muffins 
Welsh Tea Cakes 
Afternoon Cookies 
Cowboy Cookies 
Crackle Top Peanut Butter Cookies 
Double Butterscotch Crescents 
Double Chocolate Drops .. 
Foundation Filled Cookies 
Ginger Cookies 
Jam Jam Cookies 
Molasses Cookies 
Oatmeal Cookies 
Orbits 
Peanut Butter Cookies 
Ranger Cookies 
Scrunchies 
snartie Cookies 
Syrup Cookies 
Tender-Crisp Cookies 
Thimble Cookies . 
Whipped Shortbread 
Whole Wheat Creams 


CAKE & PASTRY 


Autumn Torte 
Banana Cake (Low Calorie) 
Black Devil's Food Cake 

Carrot Cake .. 
Chocolate Cake 
Chocolate Potato Cake 
Christmas or Wedding Cake 
Confetti Angel Food Cake 
Crumb Cake ........ 
Easy Chocolate Cake 
Elvis Presley Cake 
Fresh Apple Cake 

Golden Layer Cake 


(continued) 
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CAKE_& PASTRY (continued) 
Jelly Roll... 73 
King Edward Layer Cake 74 
Kuick Krazy kake 74 
Lazy Man's Cake 75 
Maple Walnut Chiffon Cake 75 
Miracle Whip White Cake 76 
Orange Date Cake ..... 77 
Peanut Butter Fudge Cake 77 
Pineapple Cake 78 
Rhubarb Cake 78 
Spice Cake .. 79 
Vegetable Cake 79 
White Cake 80 
Decorating Icing 80 
Easy Coconut-Nut Filling @ Frosting 81 
Royal Icing : B1 
Uncooked Icing 81 
Bikini Bars 82 
Caramel Nut Squares 82 
Cherry Danish 85 
Coconut Pineapple Squares 83 
Danish Apple Bars 84 
Farmer Brownies 84 
Flaky Apple Squares 85 
Four-Layer Delight 86 
Fry Pan Brownies 86 
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Marshmallow Squares 87 
Midnight Mints 88 
0 Henry Bars 89 
Walnut Slices (Square) 89 
Butter Pie Crusts 90 
Never Fail Pie Crust 90 
Pound Pastry 91 
Boston Cream Pie 91 
Butter Tarts .,.. 92 
Cherry Brandy Pie 93 
Chocolate Chip Pie 93 
(continued) 
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CAKE & PASTRY (continued) 


Deluxe Apple Pie 
Impossible Pie . 
Impossible Pumpkin Pie 
Never Fail Meringue 
Orange Tarts 

Pecan Pie 
Pumpkin Chiffon Pie 
Pumpkin Pie 
Rhubarb Pie 
Saskatoon Pie 
Sour Cream Raisin Pic 
Sour Cream Rhubarb Pie 
Strawberry Pie 
Sweet Tarts .. 


DESSERTS 


Cherry Cheesecake 
Grandma's Pudding 
Heavenly Hash .. 
Holiday Apple Pudding 
Meringue Shells ..,. 
Pistachio Dessert 
Pistachio Pudding Salad 
Quick Pudding 
Raspberry Dessert 
Rhubarb Dessert ... 
Sauce for Christmas Pudding 
Soft Custard .......... 
Strawberry Shortcake 
Sweet Hearts . , 
Unbaked Cherry Supreme 


PRESERVES, CANDY § JELLY 


Crabapple Narmalade 
Golden Jelly ...... 
Green Tomato Strawberry Jam 
Orange Marmalade é 
PLATE cas ncneastasas comme twaners ewes 
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Condensed Milk 117 
Gin Slush 118 
Hot Mustard 118 
Never Fail Pancakes 119 
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Shake 'n' Bake 120 
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Vegetable Dip ...... 121, 122 
Table of Equivalents 123, 124 
Hints 124 - 126 
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Beatitudes for the Housewives 


Blessed is she whose daily tasks are a labor of love; for her 
willing hands and happy heart translate duty into privilege, and 
her labor becomes a service to God. 


Blessed is she who opens the door to welcome both stranger 
and friends; for gracious hospitality is a test of brotherly love. 


Blessed is she who mends stockings and toys and broken 
hearts; for her understanding is a balm to humanity. 


Blessed is she who scours and scrubs; for well she knows that 
Cleanliness is one expression of Godliness. 


Blessed is she whom children love; for the love of a child is 
more to be valued than fortune or fame. 


Besse" is she who sings while she works; for music lightens 
the heaviest load and brightens the dullest chore. 


Blessed is she who dusts away doubt and fear and sweeps 
‘out the cobwebs of confusions; for her faith will triumph over all 
adversity. 


Blessed is who serves laughter and smiles with every meal; 
for her buoyancy of spirit is an aid to mental and physical 
digestion. 


Blessed is she who preserves the sanctity of the Christian 
home; for hers is a sacred trust that crowns her with dignity. 


HORS D'OEUVRES, PICKLES 


& RELISHES 


ANTIPASTO ROLLS Glenda J. Huynink 


12 02. sliced Mozzarella cheese 
1 hard-boiled egg 

8 oz. tuna, drained 

3c. mayonnaise 

1 tsp. lemon juice 

8 oz. thinly-sliced ham 


Flake tuna, Place a slice of cheese on each piece of ham. 
Combine tuna, egg, mayonnaise and lemon juice. Spread the 
cheese and ham with 1 tsp. of this mixture and roll up. 
Secure with toothpicks and chill. 


When you wish to serve, cut each roll into approximately 
three pieces (between toothpicks). 


UNCOOKED RELISH Denise Chorel (Cote) 
— — Ponteix, Sask. 

9 1b. ripe tomatoes 

7 1ge. onions 

2 1b. celery 

1c. coarse salt 


Chop vegetables fine and sprinkle with salt. Leave over- 
might. Drain well. Taste. If too salty, rinse. Add: 


2 c. vinegar 

5 - 6c. white sugar 

2 red peppers, cut fine 

3 oz. (or less) mustard seed 


Mix thoroughly, put into sterilized jars and seal tight. 
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DILL CARROTS Gisele St. Cyr (Sti 
Ponteix, Sask. 

Cook little carrots 

until tender. Put dill into jar. Make the syrup, 

pour over the carrots and seal jer. } 


Syrup: 


lc. sugar) 
1c. vinegar ) double for 3 quarts 
lc. water } 


DILL PICKLE Tova Lamotte, 
Wash small cucumbers and pack into quart sealers, 
sprig of dill on top and bottom of jar, Put a clovi 
garlic into the bottom of jar. 


Brin 


1 qt. vinegar 

1 gal. water 

2c. sugar 

1c. (scant) pickling salt 


Bring to rolling boil for 5 mins. Pour over cu 
and seal the jars. 


GARLIC DILL PICKLES Alice Hattum (Bleau) 
i Ponteix, Sask. 

3 qt. water 

1 qt. vinegar 

2/3 c. coarse salt 

2 tsp. alum 

2 garlic cloves (per jar) 

Dill (2 sprigs per jar) 


Bring the first 3 ingredients to a boil, then add 2 tsp. 
alum. Fill jars with smaller cucumbers. Add 1 - 2 garli 
cloves and 2 sprigs of dill per quart jar, then pour brit 
over pickles. Wipe the rims of jars, then put lids on 
snugly and turn over. 
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Beauty by 


COSMETICS 


The beauty show that’s pure 


ENTERTAINMENT 


The Mary Kay beauty show in the 
privacy of your own home is fun and 
rewarding, a personal experience, 

a revelation, the first step to the 
right skin care and beauty. 


Mary Kay introduces 
in Spring 1982 


Body Care ... 
The natural extension to 
Mary Kay’s Five Steps to Beauty. 


Plus, Glamour & Boutique items — 


Shirley M.Y. Cote 


Independent 
‘Skin Care and Makeup Consultant 


For a complimentary skin care 
‘end makeup consultation 


Please Call (306) 785-4510 
Box 34 
Cadillac, Saskatchewan 
SON 0KO 


CENTRAL IRRIGATION 
6 CO LTD 


pe COMPLETE LINE OF IRRIGATION 


EQUIPMENT & SUPPLIES 


1) T-L HYDROSTATIC DRIVE PIVOT —4) BERKELEY PUMPS 
2) ALUMAX WHEEL LINES 5) RAINBIRD SPRINKLERS 
3) ALLIS - CHALMERS ENGINES, 6) ALL OTHER FITTINGS & SUPPLIES. 


MIKE TOFIN 
SASKATCHEWAN'S MOST AGGRESSIVE IRRIGATOR 


Branch Office Head Office 
773-2232 867-8700 


P.O. Box 1480 — Hwy 1 W P.O. Box 730 
Swift Current, Sask. Outlook, Sask. 


Wie Barne 
GIFT SHOPPE 


FOR THE GIFT THAT PLEASES, 
WE SPECIALIZE IN THE 
HOSPITALITY THAT A SASK. 
COUNTRY LOOK CAN BRING TO 
YOUR HOME.., 


ADMIRAL, SASKATCHEWAN 
PHONE (306) 297-6327 


PLEASE PATRONIZE 
OUR ADVERTISERS 


GREEN TOMATO PICKLES Margaret Laturnus 
Val Marie, Sask. 

30 green tomatoes 

apples 

lige. onions 

c. white vinegar 

tbsp. salt 

tsp. cinnamon 

tsp. pepper ~ 

level tsp. cloves 


et ob tr 00 


Add less ‘spice, if preferred. 


Slice tomatoes, onions and apples. Sprinkle with the salt 
and let stand overnight. Drain well in morning. Add 
vinegar, sugar and spices. Cook slowly until vegetables 
are clear - about 1 hour. Put into jars and seal. 


KETCHUP (Using ripe tomatoes)  Gilberte Guy (Entem) 
Cadillac 


7 lb. ripe tomatoes 
23 c. finely-sliced onions 


Put salt in between each layer. Let stand overnight. 
Rinse next morning, then drain well. 


3c. vinegar 

23 c. white sugar 

2 tbsp. salt 

1 tsp. celery seed 

1 tsp. whole allspice or pickling spice 


Place celery seed and whole allspice or pickling spice 
into a cotton bag. Cook mixture 2] hours. Watch carefully, 
as it burns easily. When it starts to thicken, put into 
sterile jars. 


‘MUSTARD BEET PICKLES Natalie Wigemyr (Jones) 
F maar Brooks, Alta. 
6c. sugar 

‘ic. flour 


2 tsp. each salt, dry mustard (continued) 
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Mix together. Add 6 cups of vinegar gradually. Bring to 
a boil. Add 8 qt. cooked, diced beets and boil till 
thick. Put into jars and seal. 


PICKLED BEETS Tova Lamotte, Cadillac 
Elaine Lacasse (NcEachern) 
Cook beets with skins Cadillac 


on. Dip into cold water and 
peel. Mix together and boil for 5 mins: 


2c. suger 

2c. water 

2c. vinegar 

1 tsp. cinnamon 
1 tsp. allspice 
Pinch of cloves 


Put beets into sterilized jars. Cover beets with boiling 
syrup and seal tightly. 


Makes about 2 quarts. 


PICKLED EGGS Vivian Kendall (McKay) 
aa Cadillac 

12 eggs Mrs. Aurel Perrault (Cote) 
3c. vinegar Ponteix 

1} c. water 

1} tsp. salt 


1 tsp. peppercorns 
2 tsp. mixed pickling spice (tied in cheesecloth bag) 


Hard-cook eggs. Combine remaining ingredients. Bring to 
boil and simmer 10 mins, Cool. Pack shelled eggs into 
sterilized jars, pour cooled vinegar over and seal. 


PICKLED PEPPERS Monique Lacelle (Pord) 

Cadillac 
Cut peppers into serving 
pieces. Wash well. Dip into Mazola Oil and sprinkle 
with salt. Place on cookie sheet and put into oven. 
Bake till soft. Pack into jars, then pour syrup over and 
seal. (Syrup - see next page.) 

(continued) 
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2 qt. vinegar 
4c. sugar (use more, if too strong) 
1 tbsp. salt 
Cinnamon sticks & cloves, tied in bag 


Boil all 5 mins. 


THO ID_ISLAND P. 


Grace Williams 
Cadillac 
Put through food grinder: 


8 lge. cucumbers 

12 1ge. onions 

1 lge. cauliflower 

2 sweet green peppers 


2 sweet red peppers 


Cover with } c. salt and 5 c. water. Let stand 1 hour or 
more, then drain, Mix the following: 


c. white vinegar, diluted with 2 c, water 
c. white sugar 

tbsp. mustard seed 

thsp. celery seed 

¢. flour 

tbsp. mustard 

tbsp. turmeric powder 


SR on ee er ene 


Pour over drained vegetables and cook for about 1} hours 
or until thick, Seal in hot, sterile jars. 


This is good on hot dogs and hamburgers. 


CUCUMBER CREAM RELISH Janice Lacelle 
i Cadillac 

7 or 8 ge, cucumbers 

4 onions 

1/3 c. pickling salt 


Grind cucumbers and onions. Sprinkle with 1/3 c. salt and 


ight. i : ‘ 
let stand overnight. Drain well feat tinued 
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24 c. vinegar 

2c. hot water 

1c, light cream or canned milk 
dc, flour 

3 tbsp. mustard 

1 tsp. ginger 

3c, suger 

3 tsp. turmeric 

1 tbsp. melted butter 

Dash of pepper 


Mix all dry ingredients. Stir in liquid, then c 
and onions. Simmer until lightly thickened, then = 
jars. 


HOT DOG RELISH Bertha Tinant (Cullin) 
+ a eae Cadillac 

3 red & 3 green peppers 

4 1b. onions 

12 cucumbers 


Chop and let sit in jc. salt and 2 qt. water overnight. 
Drain and mix with: 


4c. sugar 

4 tbsp. celery seed 
4 tbsp. mustard seed 
4 tbsp. turmeric 

4 tbsp. cornstarch 


Boil half an hour. Pour into jars and seal. 


INDIAN RELISH Sidonie Lacasse (Legros) 
Song Cadillac 
lge. tomatoes, peeled § quartered 

sour apples, peeled & cored 

red peppers, cut 

¢, cut celery 

c. white sugar 

thsp. salt 

tsp. pickling spice 

pt. vinegar 

6 onions 


HH oo 


(continued) 
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Pass through meat chopper. Bring to a boil and simmer 
30 mins. Pour into sterilized jars. 


- Budget: what you stay within if you go without. 


You may live without friends, 
You may live without books, 

But to please refined man, 

The world will always need cooks. 


<Wrap thinly-sliced cheese around pretzel sticks and tuck 
into the picnic basket for a quick snack. 


-Skin a tomato easily: dip it briefly into boiling water 
first. 


Do renenber - to forget 
Anger, worry and regret. 
Love while you have love to gives 
Live while you have life to live. 


-Piet Hein 


<In character, in manner, 
In all things - 

The Supreme excellence is 
Simplicity. 


~Longfellow 
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- EXTRA RECIPES - 
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SAUCES 


WHITE SAUCE LIQUID THICKENING FAT SEASONING (Sal) 
No. 1 thin 1c. milk TTbsp. flour 1 Tbsp. tsp. 
No.2 medium 1c. milk 2Tbsp. flour 1% Tbsp. ‘tsp. 
No, 3 Te. milk 3 Tsp. flour 2 Thsp. T tsp. 


No. 4 thick Te.milk 4 Tbsp.flour = 2% Tbsp. 1 tsp. 
Use No. 1 sauce for cream soups. 

Use No. 2 sauce for creamed or scalloped dishes or gravy. 

Use No, 3 sauce for souffles. 

Use No. 4 sauce for croquettes, 


VEGETABLE TIME TABLE 

VEGETABLE (Minutes) BOILED STEAMED BAKED 
Asparagus Tips 2. 2... . . 10-18 
Asparagus, tied in bundles. . . . . 20-30 
Artichokes, French . boc a) al 45-60 
Bean, Lena depencinn on oe Do. 20-40 60 
Bean, String. 1 15-38 60 
Beets, youra with skins on ees ae 60 70-90 

A ire ee ac 3) V2 brs. 
Broccoli, flowerets . . . . . . . 5-10 

Wt we ee OO 
Brussel Sprouts. + 20-30 
Cabbage, chopped, eut sectional. | | 10-20 25 
Cauliflower, stem down, whole - . - 20-30 

floworets ~ 8-10 
Corrots, cut seross - 20-30 40 
ee Cee as - 60-90 90 
Celery, cut in lengths % inch . + 20-30 45 
Corn, green, tender...» . . » 5-10 5 20 
Gorn on the Cob . - 8-10 15 
Eggplant, whole. . 0 40 45 
Mawow. 
PE SS oa nweg set GI 60 0 
RIM a a. 56) ios hile “atv 60 -60-75 
Peas, creen . . 5-15 5-15 
Peppers. + 20-30 30 30 
Potatoes, depending on size ~ 20-40 60 45-60 
Potatoes, weet... , 40 40 45-60 
Scalloped potatoes - 2... . 60-90 
Pumpkin, in cubes ae 45 60 
Salsify 3 45 
Spinach... - + 8-10 20 
Squash in cubes. + 20-40 50 60 
Tomatoes, depending on size . 5-15 50 15-20 
Turnips, depending on size 25-40 


SALADS, SOUPS & VEGETABLES 


BEAN SPROUT SALAD Rose-Marie McKinnon (Lacelle) 
Calgary 

3 1b. fresh bean sprouts 

1 iceberg lettuce, cut up 

1 cucumber, sliced 

1c. chopped celery 

dc. slivered almonds 

Small amount of chopped onions 


Steam bean sprouts for 2 mins., then cool. Add remaining 
ingredients. Add this spicy salad dressing 


tbsp. salad oil 

tsp. vinegar 

tsp. soya sauce 

tsp. sugar 

tsp. dry mustard 
clove garlic, crushed 


remy 


HUNKY CHICKEN SALAD Sharon Dixon 
— United Arab Emirates 
. cubed cooked chicken 

c. chopped celery 

c. chopped green pepper 

tbsp. lemon juice 

thsp. grated onion 

c. mayonnaise 

c. crushed potato chips 

ic. shredded cheddar cheese 

Salt § pepper to taste 

1 - 4 0z. jar pimiento (drained & chopped) - (optional) 


Ree 


In a large bowl, combine all ingredients and mix well. 
Serve chilled. 


COTTAGE CHEESE SALAD Brenda Legros (Grube) 
Cadillac 

I tin tomato soup 

1 pkg. lemon pie filling 


325 mL Miracle Whip (continued) 
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185 mL cottage cheese 
250 mL chopped celery 
1 onion, grated 


Dissolve Jello in tomato soup. Let cool. Add remaining 
ingredients to soup and refrigerate until set. 


DANDELION SALAD Melanie Frisk (Antoine) 
Cadillac 

Dandelion leaves 

Salt, pepper 

Hard-boiled eggs 

Onions 

Bacon 

Vinegar 


Pick young dandelions and wash thoroughly. Cut up inte 
salad bowl. Add salt, pepper and vinegar according to 
taste. Chop some green onion or chives, if desired. 
Chop 2 or 3 boiled eggs, according to size of your 
family. Just before serving, fry chopped bacon until 
crisp. Pour bacon and fat over salad and stir. If bacon 
is not fat, add a little oil to frying pan. 


5-CUP_SALAD Marion Kunnick (Anderson) 
9 Cadillac 

1c. mandarin orange sections 

1c. crushed pineapple 

lc. flaked or shredded coconut 

1c. small marshmallows, melted in double boiler § cooled 
1c. sour cream 


Drain fruit. Combine all ingredients. Chill overnight. 


FRUIT SALAD Cecile Galloway (Perron) 
=e Cadillac 
1 - 14 oz. can pineapple chunks, 
drained 
2c. grapes (halved § seeded) 
2 - 3 bananas, sliced 


Mix all together with 2 tbsp. (approx.) Miracle Whip 
salad dressing. Keep refrigerated. Miniature marsh- 
mallows may also be added. 
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GINGER ALE FRUIT SALAD Rose-Marie McKinnon (Lacelle) 
Calgary 

1 envelope unflavoured gelatine 

3/4 c. boiling water 

1 tbsp. suger 

Pinch of salt 

lc. ginger ale 

2 tbsp. lemon juice 

ic. seedless grapes 

3c. pineapple pieces 

3c. pecans (chopped) 

ic. unpeeled, diced apples 


Stir gelatine and sugar in boiling water until completely 
dissolved. Add salt, ginger ale and lemon juice. Chill 
until partially thickened. Fold in remaining ingredients. 
Pour into oiled 4-cup mold and chill until firm. Unmold 
on shredded lettuce. Garnish with mayonnaise. 


GREEN JELLIED SALAD Ida Cockrane (Cote 
Orkney, Sask. 

pkg. lime Jello 

c. shredded cabbage 

c¢. mayonnaise 

carrots, grated 

small onion, cut fine, or use green onions 


erercrn 


Dissolve Jello in 1 c. boiling water. Add 1 c. cold water. 
Let set until consistency of egg whites. Beat at high 
speed until foamy. Continue beating while adding nayon- 
maise. Add vegetables and refrigerate 


HAWAIIAN SPECIAL Mary Wernicke (Ortman) 


2 pt. marshmallows 
1 qt. cabbage 
I qt. pineapple 


Shred cabbage fine and, for extra crispness, chill in ice 

‘ster. Drain pineapple - (use crushed pineapple or 
pineapple chunks). Add marshmallows (cut up with scissors 
in water). Serves 12. 
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JELLIED EGG SALAD Anna Dumonceaux 


Val Marie, 
Mix together: 


lc. radishes (sliced) 

1c. diced celery 

4 hard-boiled eggs, chopped fine 
dc. salad dressing 

Small amount chopped onion 


Add above to the following after partially set: 


1 pkg. lime Jello 
1c. hot water 
1 tbsp. vinegar 


JELLIED FRUIT SALAD luanne Hancock (Henley) 
thas Cadillac 

1 - 3 oz. pkg. lemon Jello 

1 - 3 oz. pkg. orange Jello 

1 can pineapple or fruit cocktail, drained 

1 pkg. Dream Whip, prepared, or } c. canned milk, whipped 


Mix Jello according to instructions, using the juice of 
in place of sone of the cold water.’ When partially set, 
mix in prepared Dream Whip or whipped canned milk, then 
whip it all. Pour pineapple or fruit into it, then set. 


KIDNEY BEAN SALAD Mable Bradley (Rich 
Cadillac 
can kidney beans 
c. chopped sweet pickle 
c. chopped celery 
¢. chopped onion 
hard-boiled eggs, chopped 
ed & green peppers, chopped, or olives, chopped - 
(optional) 
Salad dressing or mayonnaise to moisten 


pote 


Mix all together and chill. 
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MACLEOD’S LTD. 


J & J Investments fey 
PONTEIX, SASK. g=4 i 


GAS HARDWARE 
PLUMBING HOUSEWARES 
HEATING APPLIANCES 


FOR ALL YOUR 
» CYCLE NEEDS: 
O 


BOX 756, SWIFT CURRENT 


= -C i Oak Cabin 
KITCHEN LIVIN & Vente» ae 
* Design Service * 
* Free Estimates © 
M & A * Major Kitchen Appliances * 
* Cori Nu 
Kitchen ~! one Mabie mu lu- aoe 
Boutique 1 Fa sf HI 
Full line of if fa. Le 
Kitchen Accessories G : P 


‘37 Central Ave. N. 
Phone 773-9338 


Holmes Meats 


Wholesale & Retail Meats 
Custom Processors 
- Sausage Makers 
Ass‘t Cold Meats For All Occasions 


Box 218 - S9H 3V6 Phone 773-4641 


Eat Meat 


Plumbing «7e) Ltd. “$, 


HEATING PLUMBING SHEET METAL 


Phone 773-7279 
P.O. Box 247. 301 - 2nd Ave. S.E. 
‘Swift Current, Sask. S9H 3V6 


CADILLAC HOTEL 


Con - Mar Enterprises Ltd. 


= Cornie & Connie Martens 
785-9081 


KIDNEY BEAN SALAD ~ 15 Gisele St. Cyr (Stringer) 
Ponteix, Sask. 

2 cans kidney beans A 
1/3 ¢. vinegar : 
2 tbsp. oil 

1 tsp. salt 

| tsp. dry mustard 

Pepper 


Mix all together. Add 2 ge. onions, chopped. Chill for 
1 hour. 


MACARONI SALAD Shauna Kendall 
Cadillac 
2c. uncooked macaroni 


Dressing: 


1 can sweetened condensed milk 
3/4 - 1c. lemon juice 

3/4 - 1c. vegetable oi] 

4c. prepared mustard 


1 medium onion, chopped 

2 - 3 stalks celery, chopped 

2c. cooked ham or chicken (diced) 

1 c. chopped green pepper - (optional) 


Cook macaroni as package directs. Combine dressing ingre- 
dients and mix well. Stir in remaining ingredients. 
Chill at least 3 hours. 


8 to 10 servings. 


MARINATED CARROT SALAD Mary Hayes (Broza) Cadillac 
— aa Roxanne Cote (Ruddock) & 

2 1b. carrots Elaine Duclos (Lamotte) 

1 med. onion Cadillac 

1 green pepper 

4 of 10 oz. can tomato soup 

ic. sugar 

i 


= id oi " 
Ea (continued) 
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i tsp. dry mustard 
1/3 c. vinegar 

} tsp. salt 

4 tsp. pepper 


Slice carrots into }" pieces. Cook until tender ~ 
5 to 8 mins. Drain. Add onion, sliced thin, and gr 
pepper, seeded and cut into strips. 


Combine soup, sugar, salad oil, mustard, vinegar, salt 
and pepper. Blend well and pour over carrots. 


Serves 6 - 

MARINATED TOMATO SALAD Wanda Jones (Howe) 
Cadillac 

Dressing: 


i can tomato soup 
ic. white sugar 
lc. oil 

} tsp. dry mustard 
1/3 c. vinegar 

j tsp. salt 

i tsp. pepper 


1 Ib. carrots, cut slender and finger-length 
Cook till tender and crisp (don't overcook). Cool. 


1 medium onion, thinly sliced 
1 green pepper, thinly sliced 


Mix in with dressing. Stir once in a while. Better in a 
day's time. Will keep in fridge quite a while. 


MARINATED VEGETABLES Yvette Lacelle (Cyvenne) 
Ponteix, Sask. 
4 med. carrots, cut diagonally 
2c. cauliflower 
2 small zucchini squash (about 2 c., cut diagonally) 
1b. mushrooms, sliced (about 1 c.) 
(continued) 
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Broth: 


3c. wine vinegar 
1 envelope (6 oz.) Italian Salad dressing mix 


Heat broth to boiling point in a large saucepan. Add 

carrots and simmer 5 mins. Cool. Stir in other vege- 

tables. Chill 6 hours, stirring occasionally. Serve with 

any kind of meat dish. 

OLD-FASHIONED POTATO SALAD Anna LeBlanc 
Val Marie, Sask. 


8 med. potatoes 

4 slices bacon 

2 tbsp. flour 

1 med. onion, diced 

jc. cider vinegar 

ic. water 

2 tsp. salt 

i tsp. dry mustard 

1/8 tsp. pepper 

2 tbsp. sugar 

kc, diced celery 

4 hard-cooked eggs, shelled & diced 
Lc. boiled salad dressing 


Cook potatoes in their jackets in boiling water - (add salt, 
if desired). Drain and cool, peel and dice. There should 
be 5 cups. Cook diced bacon and onion until bacon is crisp 
and onion is golden brown. Blend in flour. Add vinegar 
water, salt, mustard, pepper and sugar and cook over low 
heat until mixture thickens, stirring constantly 


Combine diced potatoes, celery and chopped eggs. Pour hot 
dressing mixture over and toss lightly. 

This salad is delicious hot or cold. If served hot, omit 
the 1c. salad dressing. If served cold, chill and add 
the dressing just before serving. 


Serves 6 - 8. 
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RED DEER ONIONS Pat Heakensen 
Cadillac 

Dressing: 

2 cans tomato soup 

1c. salad oil 

3/4 c. vinegar 

tbsp. sugar 

tsp. salt 

clove garlic or } tsp. garlic powder 

tsp. dry mustard 

tsp. paprika 

tbsp. Worcestershire sauce 


Pee 


Mix all ingredients together. 


Cut Spanish onions into thin slices and make rings. 
Marinate 6 - 8 hours in fridge before serving. 


RED-EYED SALAD Mary Wernicke (Ortman) 
ra 78, TK: Cadillac 
1 pkg. pineapple jelly powder 

2c. hot water 

3c. drained canned cherries 

Diced parsley 

4c, diced lettuce 

jc, diced celery 

2 tbsp. salad dressing 

1 tbsp. scraped onion 

6 slices canned ham or fish 


Combine jelly powder and hot water. Chill until partially 
set, then arrange cherries in jelly in decorative 
design. Chill until set. 


Combine cut lettuce, celery, onion juice and salad 
dressing. Arrange crisp lettuce leaves on medium-sized 
salad platter. Unmold jelly in centre. Arrange ham or 
fish around jelly. Spread vegetable salad on meat, next 
to jelly. Slice egg on top of vegetable salad and 
sprinkle vegetable salad with parsley. 


Serves 6 to 8. 
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SHRIMP SALAD Marie Kyle (Paradis) 
oo Cadillac 

c. tomato juice 

small onion, chopped 

bay leaf 

~ 6 oz, pkg. lemon Jello 

tsp. vinegar 

c. diced celery 

- 4 02. tin shrimp 


Hee Ho 


Bring to a boil the tomato juice, onion and bay leaf. 
Add Vinegar and mix in Jello powder. Set until mixture 
starts to thicken, then mix in celery and shrimp. Allow 
to set in fridge. 


“SUPERB SALAD Lina Roy (Cote) 
Kelowna, B.C. 


i 
1c. boiling water 

Ec. cold water 

2 tbsp. lemon juice 

ic. salad dressing 

4 tsp. salt 

Dash of pepper 

1c. shredded cabbage 

1c. shredded carrots 

ic. finely-diced cucumber 
ic. finely-diced celery 

1 tbsp. chopped onion 


pkg. lime Jello 


Dissolve Jello in boiling water. Add cold water, lemon 
juice, salad dressing, salt and pepper. Blend well with 
electric beater. Quick-chill in freezer 25 - 30 mins. 
ip with beater until fluffy. Fold in carrots, celery, 
hage, cucumbers and onions. Refrigerate until firm. 
!N? SOUR CARROT SALAD Lorraine Bertram, 
Maple Creek, Sask. 
“ib. carrots, sliced 
peppers 

- onions 


- cooked soy beans - (optional) (eontsmusay 
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2 - 10 oz. cans tomato soup 
1c. salad oil 

lic. sugar 

1] c. vinegar 

2 tsp. prepared mustard 

2 tsp. Worcestershire sauce 
Salt § pepper to taste 


Cook carrots in salted water until tender-crisp. Cut up 
green peppers and onions. Mix together. 


Combine tomato soup and remaining ingredients. Pour 
sauce over vegetables and combine well. Refrigerate 
overnight . 


Yield: 20 servings. 


VEGETABLE SALAD Judy Pollock (Jones) 
Abbey, Sask. 
Dressing: 


3/4 c. salad oil 

dc, vinegar 

3/4 tsp. salt 

Dash of pepper 

Optional: 2 tsp. chopped parsley or 
} tsp. basil or tarragon 


Carrot sticks, cauliflower, broccoli, green pepper, 
onion rings or green onions, radishes, celery sticks, 
baby corn, mushrooms 


Marinate any or all vegetables in the dressing for 
6 hours or longer. 


WATERGATE SALAD Chris. Bengert (Collin) 
Holdfest, Sask. 
8 oz. Dream Whip - Doreen Ramsay (Kendall) 
(whipped crean better) Humboldt, Sask. 
10 0z. crushed pineapple, Joanne (Legros) Perron 
undrained Cadillac 


1c. pistachio instant pudding 


(continued) 
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Nuts - (optional) 
3c. miniature marshmallows 


Mix all together. Serve in half an hour. 


Variation: Add 1/3 c. mayonnaise, 1 can of fruit cocktail, 
drained, or other fruit. 


COLE SLAW DRESSING Lucille Lamotte (Liborion) 
= Le Ponteix, Sask. 

1c. white sugar 

2c. Crisco Oil 

lic. vinegar 

1 tbsp. celery seed 

1 tbsp. salt 

1 tbsp. dry mustard 

2 tbsp. chopped onion 


Put all into a blender, except onion, and mix for a few 
seconds. After it is mixed well, add onion and pour over 
cole slaw. 


SALAD DRESSING Mrs. Aurel Perrault (Cote) 
—— Ponteix, Sask. 

3c. Carnation Milk or crean 

3c. salad oil 

ic. vinegar 

ic. white sugar 

tsp. dry mustard 

dtsp. salt 

i tsp. paprika 

1/8 tsp. pepper 


Mix all together thoroughly and beat well. Store in a jar 
in fridge. Keeps quite well. Especially good on cole slaw 
salad. 


CAULIFLOWER SOUP Therese Paradis (Laurent) 
Val Marie, Sask. 
Slice 2 stalks of celery. 
Add 4 02. butter and one onion, chopped, and braise till 
onion and celery are soft, 
(continued) 
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Chicken stock (or water with chicken cube to make 
2 quarts of stock) 
1 medium (fresh) cauliflower 


Add cauliflower to stock and bring to a boil. Add 

1 clove of garlic, if desired, and 2 tbsp. flour to 
thicken juice, then simmer for 1 hour. Add 4 oz. old 
Canadian cheese, if desired. Add cream, if for crean 
soup. Add soup to cream to avoid curdling. 


CORN CHOWDER Elaine Lacasse (McEachern) 
een ae Cadillac 

| 1b. bacon, cut into small pieces 

1 med. onion, chopped 

250 mL cooked corn 

250 mL potatoes, cubed 

1 can mushroom soup 

15 mL Worcestershire sauce 

Salt and pepper to taste 


Fry bacon. Remove extra grease. Fry onion until trans- 
parent. Add corn, potatoes and mushroom soup with 1 can 
of milk. Season. 


CREAM CORN SOUP Rita Fink (Cote) 


2 tbsp. butter 

2 tbsp. flour 

2c. milk 

1 can cream style corn 


Melt butter in saucepan. Add flour, stirring continually. 
Slowly add milk. Stir till warm, then add corn and 
season to taste. 


SOUPS WITH THIN WHITE SAUCE BASE Yvette Cote (Roy) 


Thin Sauce Base: 


lc. milk, heated 

1 tbsp. flour 

1 tbsp. fat 

i tsp. salt (continued) 
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Melt fat carefully, to avoid browning. Remove from heat 
and add flour and salt. Stir until smooth. Add heated 
milk slowly. Bring to a boil, stirring constantly, and 
cook 10 mins. Use 2 double boiler to heat milk and cook 
sauce. 


Cream of Pea or Corn Soup 
1 pt. can peas or corn 

1 pt. cold water 

1 tsp. sugar 

2c. Thin White Sauce 


Heat the peas or corn in the water. Press through coarse 
sieve. Add sugar. Combine with sauce. 


Cream of Celery or Carrot Soup: 
ii c. celery or carrots 

3c. water 

2c. Thin White Sauce 


Cook celery or carrots until soft. Press through coarse 
sieve and add to thin white sauce. 


Cream of Potato Soup 

2c. hot riced or mashed potatoes 
2c. potato stock or milk 

2c. Thin White Sauce 

3 tsp. celery salt 

1 tsp. chopped parsley 

1 tbsp. chopped onion 


‘Scald milk with onion and add slowly to potatoes. Add 
thin white sauce and celery salt. Strain and add parsley. 


TFOMATO AND LENTIL SOUP Tova Lamotte (Christianson) 
— Cadillac 

2c. lentils 

¢. cold water 

slices bacon, cut 

tbsp. butter 


ae a (continued) 
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1 - 28 oz. can tomatoes, cut up 
jc. grated cheese - (optional) 
Salt § pepper to taste 


Cover lentils with cold water. Bring to boil, Skim, 
Add bacon and simmer gently sbout 3 hours. Cook onions 
in butter until tender, but not brown. When lentils are 
tender, add onions, tomatoes, cheese (if desired), salt 
and pepper. Reheat. 


(Instead of bacon, you could use a ham bone.) 


GOLDEN BAKED POTATOES Irene Lavallee (Deschamps) 
a Cadillac 

1c. corn flake crumbs 

1 tsp. salt 

4 - 6 medium potatoes, pared 

2 tbsp. butter or margarine, melted 


Heat oven to 375 degrees. Mix corn flake crumbs and salt. 
Brush potatoes with butter or margarine, then coat with 
crumbs. Arrange in ungreased baking pan (9"'x9"'x2"). 

Bake, uncovered, 1 hour. (To serve immediately, bake 
until potatoes are tender - 15 mins. longer.) 


Cover and refrigerate. 25 minutes before serving, heat 
oven to 375 degrees. Bake potatoes, uncovered, until 
tender - 25 mins. 


POTATOES ROMANOFF Diane Sylvain (Ring) 
Cadillac 

6 good-sized potatoes 

2 - 10 oz. cartons sour cream 

lic. shredded cheddar cheese 

1 bunch green onions, chopped 


1} tsp. salt 
4 tsp. pepper 
Paprika 


Cook potatoes in jackets until fork-tender. Peel and 
shred potatoes into large bowl. Stir in sour cream, 
1c, grated cheese, onions, salt and pepper. 

(continued) 
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Turn into buttered 2-qt. casserole. Top with remaining 
cheese and sprinkle with paprika. Cover and refrigerate 
several hours or overnight. Bake uncovered in 350 deg- 

ree F. oven about 30 to 40 mins. or until heated through. 


SAVOURY SPINACH SQUARES Eva Boutin (Burley) 
Montrose, B.C. 

2 - 10 oz. pkg. spinach 

4 eggs 

2/3 c. milk 

ic. melted butter 

3c. minced onion 

4 tbsp. parsley 

1 tsp. Worcestershire sauce 

1-11 tsp. salt 

j tsp. thyme 

i tsp. nutmeg 

2c, cooked rice (1 c. uncooked) - (or nore) 

2c. shredded sharp cheese 


Cook rice. Cook spinach 2 mins. in microwave oven. 
Brain and cool. 


Beat eggs; add milk, butter, onion, parsley, Worcester- 
shire sauce, salt, thyme and nutmeg. Mix well. Combine 
spinach, rice and cheese and mix well. Add egg mixture 
and spread in "x13" pan. Bake uncovered for half an 
four at 350 degrees. Cut into squares. 


Serves 10 - 13. 


“May be frozen in squares. Warms up perfectly in microwave 
for lunch! 


TELL OUR ADVERTISERS 
YOU HAVE READ THEIR ADVERTISEMENT 
IN THIS BOOK 
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-For foods that require long cooking, it is more 
economical to use the oven than a burner on top of the 
stove. 


A I-1b. head of cabbage will shred into 5 cups for slaw. 


-Before you whip potatoes, sprinkle a pinch of baking 
soda on them and they'll float off the plate. Now add a 
few drops of scraped onion and you'll be famous! 


-When boiling eggs (either soft or hard), add some 
vinegar to the water, This will prevent cracked eggs 
from running out of the shell. As soon as the eggs are 
done, quickly put into cold water. This will prevent hard- 
cooked egg yolk from turning dark. 


-When you're French-frying, don't fry large quantities 
at one time. If too much food is put into the fat all at 
once, the temperature drops excessively, cooking slows 
dow and the food absorbs more fat. 


-Help keep cauliflower white while it cooks. Add a little 
milk to the water in which the cauliflower is cooking. 


A friend may well be reckoned 
the masterpiece of Nature. 


-Enerson 


Never miss an opportunity to make others happy, even if 
you have to leave them alone to do it. 


Knowledge is knowing a fact; wisdom is knowing how to 
use it. 
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TIME CHART for MEAT, POULTRY and FISH 


MEAT and POULTRY 


TIME per Ib. 


Beef,rae . . 2 2... . . 18t020mins, 300 
medium. . . . . . . . 22to25mins. 300 
welldone . . . . . . . 27t030mins. 300 
Pork.fresh. . . . . . . . . 35t045mins. 300 
cured,welldone . . . . . 20to35mins. 300 
Ham, smoked. 2... . . 25%030mins. 300 
WARNS cine en Seay 30t035 mins. 300 
Vel... 2 2 - . . . 25t03Smins. 300 
All rolled rossts . . . . . . . add 10 to 15 mins. por Ib. 
Chicken. ee ee 325 - 350 
RM Sy 96. cel '8M, Bs ROT 325 - 350 
ASB) jo cy Wot, el 325 -350 
Turkey, fare. 2 2 1 275-300 
Smal... 2. . 15t025 mins. 300-325 
FR Sr ee em ose) 3 SR ONII, 325 - 350 
AMOUNT OF MEAT TO PURCHASE 
‘TYPE OF MEAT NO. of SERVINGS cur 
1b. 4 Rolled roasts, flank steaks, liver, 
heart, kidney, brains, sweetbreads, 
sausage and 
1b. (small amount 3 Round steak, ham slice, pot roast, 
‘of bone) rib steaks 
1b. (large amount of 2 Most steaks, 
bone) der cuts, short ribs, breast, plate, 
neck chops, brisket. 
TO STEW MEAT 
Beef... . . A0t060mins./lb. Veal. . . . . 25mins./lb. 
Lamb 2... 20mins. /b. Chicken. . 20 


TO BROIL MEATS 


‘Tender meats like beof steak and lamb chops, aro good for broiling. Proheat 
Have meat at room temperature. Score edge 
Cut off excoss fat and usa it to 


broiler for about 10 minutes. 


‘about every inch to prevent it from curling. 
grease rack. Place mest in middle of rack. Place rack about 3"' from the heating 
unit and leave oven door slightly open. Broil the meat until the top side is well 
browned. Turn end broil second side until it is browned. Cook each side half the 
required time. Only one turning necessary. Season and serve on a hot platter, 


Pen broiling: Heat a frying pen very hot and grease it by rubbing with o little fat. 
‘Sear meat on both sides, then cook more slowly until done. Season, Keep free 


from fat. 


OVEN Ti 


most canned meats. 


shoulder steaks, shoul- 


‘mins, /Ib or moro. 


MEAT, FISH & POULTRY 


BAKED BEAN CASSEROLE Beryl Robinson (Bradley) 
Kindersley, Sask. 

Saute 6 slices of bacon and 

1 medium onion (coarsely chopped). In a large casserole, 

combine: 


1 - 14 oz. can kidney beans 
1 - 14 oz. can pork & beans 
1 - 14 02. can lina beans, partially drained 


Add: 


3c. catsup 

3c. brown sugar 

2 tsp. Worcestershire sauce 

= 1b. cubed old cheddar cheese 


Add the bacon and onion and bake at 350 degrees for 
1 hour. 


BAKED PORK CHOPS Germaine 4 Marie Stringer 
Ponteix, Sask. 
Dredge 6 pork chops in seasoned 
flour. Heat 2 tbsp. shortening in frying pan. Brown 
Be: and arrange in shallow dish, Top each chop with a 
slice of lemon. Combine 2/3 c. catsup, 2/3 c. water and 
S tbsp. brown sugar. Cover and bake 30 mins, Uncover 
and bake another 30 mins. 


Seasoned Flour: 


2c. flour 

‘1 tbsp. celery salt 

2 tbsp. dry mustard 

tbsp. garlic powder 

tsp. thyme 

tsp- oregano 

tbsp. Ac'cent - (optional) 
‘tbsp. salt 


eer er (continued) 
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4 tbsp. paprika 
1 tsp. ginger 
i tsp. sweet basil 


This may also be used with chicken and fish. 


BAKED PORK CHOPS WITH DRESSING Mrs. Blanche Albin: 
<a Cadillac 

8 pork chops 

6 slices of stale bread 

Milk or water to moisten 

1 onion, finely minced 

tsp. salt 

tsp. pepper 

tsp. powdered sage 

egg 


Pan-fry chops until golden brown. Cover with water and 
simmer gently for 25 mins. Add enough milk or water to 
bread just to moisten it. When soft, press out any 

excess liquid and combine with onion, salt, pepper, sage 
and beaten egg. 


Put pork chops into a baking dish, cover with dressing 
and bake in a moderate oven (325 - 400 degrees F.) about 
1 hour and a half, basting the dressing frequently with 
Liquid in which the chops were simmered. 


BARBECUED SPARE RIBS Barb Evesque (Haakenson) 
See Cadillac 
3-4 1b. spare ribs, 
cut into pieces 
1 lemon, thinly sliced 
1 Ige. onion, thinly sliced 
lc. catsup 
1/3 c. Worcestershire sauce 
1 tsp. each chili powder, salt 
2 dashes Tabasco sauce 
lic. water 


Salt ribs, Place into shallow roasting pan, meaty side up. 
Roast in very hot oven (450 degrees) for 30 mins 


(continued) 
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Drain excess fat from pan. Top each piece of ribs with 
a slice of unpeeled lemon and a Slice of onion. 

Combine remaining ingredients, bring to a boil and pour 
over ribs. Lower temperature control to 350 degrees. 
Bake till well done - about 1} hours. Baste ribs with 
sauce every 15 mins. If sauce gets too thick, add more 
water. 


Makes 4 servings. 


BEEF JERKY Brenda Legros, Cadillac 
Vivian Wolfater (Cote) 
1 1b. round steak Tompkins, Sask. 


1 tsp. each seasoned salt, 
pepper, garlic salt, onion salt, Ac'cent 
ic. each Worcestershire sauce, soya sauce, barbecue sauce 


Cut round steak into long, thin strips. Mix all of the 
remaining ingredients together and marinate meat in mixture 
for 12 hours. 


Cook on a cookie sheet at 150 degrees F. for 8 hours or 
until meat is dried right through. 


BEEF STROGANOFF Lorraine Oliver (Sylvester) 
Cadillac 

22 ib. round steak 

3c. flour 

2 tbsp. oil 

I clove garlic, minced - (optional) 

1 bouillon cube dissolved in } c- boiling water 

tsp. salt 

“1 tbsp. Worcestershire sauce 

2 tbsp, ketchup 4 

2 - 10 oz. pkg. sour cream - (optional) 

1 - 10 oz. can mushroom pieces 


Cet meat into 1" cubes or strips. Flour pieces. Heat oil 
Gn electric frying pan. Add garlic. Brown meat. Add 
ions and cook. Lower heat to simmer. Add bouillon 
water, mushrooms with liquid, salt, sauce, ketchup. 

er and simmer until tender - about 30 mins. Add sour 
, blend and heat - (do not boil). Serve over hot 
edles, spaghetti or rice, with a green salad. 
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BEERICKS Faye Jordan (Stephenson! 
Cadillac 

1 1b. ground beef 

1 medium-size cabbage, shredded 

2 onions, minced 

Salt & pepper to taste 


Brown meat. Add onions, salt & pepper and cabbage and 
cook until cabbage is limp. 


Make a bread or bun dough. Roll 1" thick. Cut into 4" 
squares. Fill with above mixture. Fold corners in like 
an envelope. Pinch to seal. Turn down on a greased pan- 
Let rise slightly. Bake at 400 degrees till golden 
brown. 


Serve either hot or cold. Great in a lunch kit. 


BLENDER SPAGHETTI SAUCE Mrs. Therese Paradis (La 
Val Marie, Sask. 

tbsp. cooking oil 

lb, ground beef 

- 8 oz. cans tomato sauce 

Ige. onion, in chunks 

c. parsley clusters 

tsp. each salt, pepper 

clove of garlic 

tsp. oregano 

1} tsp. sugar 

lic. water 


ee ae 


Heat oil in large skillet. Brown ground beef, stirring as 
required. Pour off extra fat. 


In blender, blend remaining ingredients (except water) on 
High for 20 seconds. Pour over meat in skillet. Rinse 
blender with the water and add to skillet. Simmer 

20 mins., stirring occasionally. 


Serve over spaghetti, with grated Parmesan cheese. 
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BOSTON BAKED BEANS 


6 c. water 

1 tsp. salt 

3c. molasses 

2 tsp. dry mustard 
ic. brown sugar 

1 med. onion, chopped 
ic. salt pork or bacon 


and saucepan.) 


brown sugar and onion. 
pieces. 


10 to 12 hours. 
serving dish. 


Makes 6 - 8 servings. 
CHILI CORN CARNE 


6 tbsp. butter 

6 onions 

3 lb. beef 

3 - 20 oz. cans tonatoes 
1 can tomato paste 

1c. (or bottle) beer 

1 tsp. salt 

3 tsp. Tabasco sauce 
2-4 tsp. chili powder 
‘2c. kernel corn 


meat and onions, 


Pour beahs into electric slow cooker; add water. 
overnight or at least 6 hours. 


Add 
ile, then add remaining ingredients and cook slowly till 


Irene McDonough (Tibault) 
Cadillac 


1 1b, dried small white beans 


Soak 
(Or use quick-soak method 


Cover pot and cook on High for 2 - 3 hours 
or until beans are tender. 


Drain, saving liquid. 


Mix 1 cup of the liquid with salt, molasses, mustard, 

Cut salt pork or bacon into 2 or 3 
In slow cooker, combine drained beans with 
molasses mixture and pork, 


Cover and cook on Low for 


Keep hot in slow cooker, using it as a 


Charlotte Thingvold (Dixon) 
Nora Tinant (Bleau) 
Cadillac 


beer and simmer for a short 
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CHILI SAUCE Joscalyn Lamotte (Kendall) 
Cadillac 

Ib, tomatoes (36) 

- 4c. brown sugar 

heads celery 

- 6 medium-sized onions, chopped 

c. vinegar 

tsp. each cinnamon, mustard, salt 

tsp. cayenne 

red peppers, chopped fine 

green peppers, chopped fine 

tsp. cloves 

- 3 apples, chopped 


REV AMUN UNO 


Place ingredients, except sugar, into large pot. Cook 
until tender and thick - approx. 3 hours. Add sugar. 
Pour into hot jars and seal. 


CHOP SUEY CASSEROLE Ceona Erne, Val Marie, Sask. 


1 lb. hamburger 
2c. chopped celery 
3 onion 


Fry above till cooked and put into a large casserole 
with: 


can mushroom soup 

can tomato soup 

tbsp. soya sauce 

can chop suey vegetables 

can mushrooms - (optional) 

pkg. Chinese noodles - (save some for top) 


Bake in oven at 350 degrees for 1 hour, the last half-hour 
uncovered. 


Very good. 
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iin, Sekt Senshine lower a 
> & Bridal Center ) 
BA ern ink orenenameni = 


PHONE 773-7251 


ky AFTER HOURS PHONE 773-7359 
gy tigre ie 
TT 


“We teach your food dollar 
to have more (cents) sense” 


_KOURI'S MARKET 


We thank you for your patronage. 


a 


PHONE 625-3551 PONTEIX, SASK. 


BOATS - MOTORS - SNOWMOBILES 


CHERYDENS® 


MOTORCYCLES - ACCESSORIES - SERVICE 
MERCURY - MARINE PRODUCTS — COMPLETE YAMAHA LINE 


773-2200 SWIFT CURRENT - SASK. 


R. A. CHABOT INSURANCE 


Ia Ponteix, Sask. * Ph, 625-3811 
} c AGENTS FOR 


—~8_S.G.1. * WAWANESA ° LE YINGST 


SASK MUTUAL PIONEER LIFE & PIONEER TRUST 
CREDIT FONCIER * CONTINENTAL HAIL 


Ponteix Credit Union 


INVESTMENTS — CHEQUING ACCOUNTS 
LEON CHARLEBOIS - Manager - Notary Public 


237 Centre Street Phone 625-3522 Res. Phone 625-3279 


SAFETY DEPOSIT BOXES — LOANS. 


RENNIE 
SALES & SERVICE LIMITED 
John Deere Agricultural Equipment 
Morris Rod Weeder Sales & Service 


P.O, Box 480 — Phone 625-3202 
PONTEIX, Sask. SON 1Z0 


John D. Rennie, President — Phone 625-3827 


— CHUCK’S — 
Backhoe Service 


GRAVEL HAULING 
ROCK REMOVAL 


Call After 6:00 P.M. PONTEIX, SASK. 


DRAPERIES, VALANCES 
BEDSPREADS, ACCESSORIES 
FABRICS, SEWING MACHINES. 
& SERVICE, PATTERNS 


PFAFF DECOR LTD 


‘SWIFT CURRENT, SASK. SH 0K7 


773-3963 


CRISPY NOODLE BAKE Edna Hattum (Giesbrecht) 
Cadillac 

1 lge. garlic clove, crushed 

500 g (1 Ib.) ground beef 

1 small onion, roughly chopped 

} small green pepper, roughly chopped 

1 can (398 mL) (14 £1. oz.) tomato sauce 

1 mL (} tsp.) oregano 

Salt & pepper to taste 

9 lasagna noodles 

250 mL (1 c.) grated cheddar cheese 

375 mL (13 c.) Kellogg's corn flakes, crushed to 
250 mL (1 c.) crumbs 

350 mL (2 tbsp.) butter, melted 


Brown meat. Add crushed garlic, onion and green pepper 
and fry gently for 2 - 3 mins. Add tomato sauce and 
oregano and simmer for 20 mins. Season to taste with salt 
and pepper. 


Meanwhile, cook noodles according to package directions. 
Drain thoroughly. 


Butter a 2 L (11"x7") baking dish. Lay 3 cooked lasagna 
noodles over bottom of dish, cover with half the meat 
sauce and top with half the cheddar cheese and 1/3 of the 
Mozzarella cheese, Repeat layers. Finish off with 
remaining 3 lasagna noodles and Mozzarella cheese. 


Mix crushed corn flakes with melted butter and sprinkle 
over lasagna. Bake at 190 degrees C, (375 degrees F.) 
for about 40 mins. or until hot and bubbly. 


Yield: 4 - 6 servings. 


lint: To remove vegetable stains or onion smells from 
Trands, rub with a slice of lemon. 
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Ruby Hattum, Cadillac 


-57 kg (1) 1b.) lean meat 

157 kg (11 1b.) smeady - (ground wheat that has been 
boiled § dried) 

1 med. onion 

2.5 mL pepper 

5 ab salt 

S nb mint 

2.5 mL cumin 


If you use round steak or roast, grind coarsely in meat 
grinder and also put onion through grinder. Nix remaining 
ingredients and repeat grinding process. Shape into 
patties and fry in pan with oil to half cover patty. 

Fry until browned. 


Delicious, hot or cold. 


DEVILED PORK CHOPS Yvonne Chenard (Baillieul) 
Cadillac 

6 pork chops 

1 onion, finely chopped 

3 tbsp. lemon juice 

1 tsp. dry mustard 

1 tbsp. brown sugar 

6 tbsp. chili sauce or catsup 

1 tsp. Worcestershire sauce 


Use rib or blade chops to prepare this tasty dish. Serve 
with spinach and mashed potatoes. 


Remove most of the fat from the chops. Soak the chops 
for 1 hour in a marinade made of the remaining ingredients. 


Melt and brown fat in frying pan. Drain chops and brown 
in the melted fat. When brown, add the marinade, cover 
the frying pan and simmer over low heat for 1 hour. 


Serves 6. 
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HARVEST POTATOES Alta Legros (Stephenson) 
= a Cadillac 

Potatoes 

Cabbage 

Salt 

Bacon 

Onions 


Boil potatoes and cabbage in salted water until well done. 
Drain and mash. Fry chopped bacon and onion and pour over 
mixture of potatoes and cabbage. Stir and serve. 


Vary amount according to size of family, but use 
approximately the same anount of potatoes and cabbage. 
Use onion to taste. 


‘HURRY UP! MACARONI DINNER Grace Berger (Sr.) 
Cadillac 

2c. (or more) cooked macaroni 

1 onion, chopped § fried 

1 can tomatoes 


Fry } 1b. or 1 1b. hamburger - (can use cut-up wieners or 
sausage). If using frozen hamburger, cook for 10 mins. 
Mix all ingredients and serve, with salad and garlic bread. 
Good for unexpected company. 


IMPOSSIBLE CHEESEBURGER PIE Wilma Haakensen (Barton) 
Irene McDonough (Tibault) 


1 1b. ground beef Cadillac 
14 c. chopped onions 

j tsp. salt 

Bi tsp. pepper 

lic. milk 

3/4 c. Bisquick baking mix 

3 eggs 


2 tomatoes, sliced 
ic. shredded cheddar or process American cheese 


tt oven to 400 degrees. Grease 10"x1}" pie plate. Brown 
and onion; drain. Stir in salt and pepper. Spread in 


pane (continued) 
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Beat milk, baking mix and eggs until smooth - 

15 seconds in blender on High or 1 min. with hand beater. 
Pour into plate. Bake 25 mins. Top with tomatoes. 
Sprinkle with cheese and bake until knife inserted into 
centre comes out clean - 5 to 8 mins. Cool 5 mins. 


6 to 8 servings. 

ITALIAN HAMBURGER Dorothy Perrin 
Cadillac 

1 1b. hamburger 


Put into frying pan and add: 


4c. chopped green pepper 
4c. celery 
3c. onion 


Cook all together. When done, put into kettle and add: 


1 can mushrooms 

1 can spaghetti sauce 
1 can tomatoes 

1 tsp. garlic powder 
1 tsp. salt 

} tsp. pepper 

i tsp. oregano powder 


Simmer all together and add spaghetti to thicken. If it 
gets too thick, add more water. 


This is very good warmed over the next day. 
ITALIAN MEAT SAUCE Sherry Roy, Cadillac 


1 Ib. ground beef 
Salt, pepper & garlic salt to taste 
1 Ige. onion, chopped 
1 - 15 oz. can tomato sauce 
1 - 12 oz. can tomato paste 
1 envelope spaghetti sauce seasoning 
13 c. water 
(continued) 
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1 tsp. sugar 

1 tsp. oregano 

I can sliced or whole mushrooms 
Celery - (optional) 


Cock meat and onion until browned. Stir in remaining 
ingredients, cover and simmer for 45 mins., stirring 
occasionally. Serve meat sauce over hot spaghetti. Any 
leftover meat sauce can be frozen. 


ING-DU"' SPARE RIBS Carol Kendall (Thingvold) 
Cadillac 


1-1/3 1b. spare ribs, cut 
into sections 

6 c. oil for frying 

y tbsp. soy sauce 
tsp, salt 

tsp. sugar 

tbsp. rice wine 
tbsp. chopped garlic 


3 tbsp. cornstarch 


2. 1 tbsp. Worcestershire sauce 
1 tbsp. ketchup 
i tbsp. sugar 
i tsp. sesame oil 
2 tbsp. water 


Mix spare ribs with (1) and let sit 20 mins. Before deep- 
frying, mix with 3 tbsp. cornstarch. Heat oil. Deep-fry 
spare ribs for 4 mins. over medium heat. Remove. Heat 
oil till very hot. Re-fry spare ribs for 1 min., remove 
and drain. 


‘Heat ingredients of (2) until boiling. Add spare ribs and 
tbsp. frying oil. Toss lightly to coat spare ribs. 
immer in sauce for approx, 15 mins. 
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LASAGNE Beatrice Sylvain (Bedard) 
Ponteix, Sask. 

1} 1b. ground beef 

1/3 c. chopped onion 

1 tsp. basil 

3 - 7} oz. cans tomato sauce 

8 oz. broad noodles 

1c. cottage cheese 

1 c. Mozzarella cheese 

1 tsp. Worcestershire sauce 

| tsp. pepper 

1 tsp. marjoran 

1 - 8 oz. pkg. cream cheese 

ce, sour cream 


Brown beef. Add onion and cook until tender. Add 
seasoning and tomato sauce. Simmer 5 mins. 


Cook noodles, drain and rinse. Blend cottage cheese 
cream cheese and sour cream. 


Spread half of noodles in large, greased baking dish. Top 
with cheese mixture. Put remaining noodles on top and 
Mozzarella cheese, then meat mixture. 

Bake in 350 degree oven for 35 mins., until bubbly, 

This may be made in smaller dishes and frozen. 


MACARO! 


& CHEESE CASSEROLE Pauline Scansen (Final) 
Cadillac 


Prepare 2 cups of macaroni. 
Meanwhile, prepare the following white sauce. 


Melt 4 tbsp. butter in saucepan. Blend in: 


4 tbsp, flour 
3 tsp. salt 

3 tsp. dry mustard 
Dash of paprika 


Gradually add and stir 2 cups of milk. Cook until 
thickened. 
(continued) 
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Add 1] c. of grated cheddar cheese. Gently stir in 
until cheese is melted. Blend in 1/3 c. minced onion and 
3 1b. bacon that has been cut into small pieces, lightly 
fried and drained of grease. Place half of macaroni into 
casserole and cover with half the sauce. Repeat. Bake 
at 350 degrees for 25 - 30 mins. 


MARINATING 
Meer, moose 


\UCE FOR WILD GAME J, R., Val Marie, Sask. 
duck, goose.) 


Can make stronger or weaker, according to your own tastes. 


c. vinegar 
c. ketchup 

c. hot barbecue sauce 

~ 5 dashes Worcestershire sauce 
- 5 dashes soya sauce 

Imed. egg 

} bottle beer 


Add garlic powder and sweet basil to taste, oregano and 
2 level tsp. of cornstarch to thin. Mix all ingredients 
ina jar. Shake well and use to marinate. 


MOCK DUCK Marguerite Elton (Paradis) 
Cadillac 


1 Ige. round steak 
ican celery soup 

1c. chopped celery 
2c. chopped onion 
Salt & pepper to taste 
1a c. bread crumbs 


‘Mix together bread crumbs, soup, onion, salt and pepper to 
taste. Place on round steak and skewer ends of steak | 
er. Place into small roaster, using roaster rack, if 
sible. Cook for 3 hours at 325 degrees F. 


¢ the sharp flavour of gane bird: soak in buttermilk 
2 couple of hours. 
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MORTON'S TENDER QUICK SALT Gisele St. Cyr (Stringer) 

BOLOGNA OR HAMBURGER ROLLS Ponteix, Sask. 
Iva Peschke (Henley) 

Consul, Sask. 

1b. lean hamburger 

c. water 

tbsp. Morton's Tender Quick Salt 

tbsp. seasoned pepper 

tbsp. (or more) mustard seed 

tsp. garlic salt or powder 

tsp. onion salt or powder 


ieee Be 


Mix all above ingredients well. Roll in two rolls and 
wrap in tin foil, sealing seams and ends well, Place 
into fridge for 24 hours, then put into roaster or large 
pan and cover with water, Boil 1 hour, Let stand 

20 mins. in the water, then drain. Cool. 


Repackage in Saran Wrap. Ready to eat or freeze. 
Amounts can be doubled. 
Great to slice for snacks or sandwiches. 


PEROGIES AND EGG ROLLS Ann Kirbyson (Palaschak) 
Cadillac 

Basic all purpose dough: Mildred Jones (Adolph) 

ieee Abbey, Sask. 


Yolande Cote (Cote) 


1 tsp. salt Regina, Sask. 


4 tsp. baking powder 
2 tbsp. cooking oil 
3/4 c. cold water 


Mix ingredients together and knead smooth. All purpose 
dough can be cooked by deep-frying or boiling. 


Deep-frying: Fry in deep fat, heated to about 365 deg. F., 
until golden brown, Remove your product and serve. 

Boiling: Place about a dozen good items into boiling 
water and cook about 10 mins. or until each rises to the 
top. Remove, drain and serve. 


Fillings (see next page) 
(continued) 
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Potatce § Cheese Filling: 


3 thsp. butter 

2 onions, chopped 

2c. mashed potatoes 

1c. dry cottage cheese (or process cheese) 


1 egg 
14 tsp. salt 
i tsp. pepper 


Melt butter in a pan. Saute onions for 15 mins. Mix 
together potatoes, cottage cheese, salt, egg, pepper and 
onions until smooth, Use with basic all purpose dough 
(Page 38) and boil or deep-fry. 


Mushroom Filling 


2 tbsp. shortening 
1 onion, chopped 

1 1b. mushrooms, chopped 
1 tsp. salt 

i tsp. pepper 

2 egg yolks, beaten 


Melt shortening in pan. Add onion and saute for 5 mins. 
Add mushrooms and saute 10 mins. or until mixture is dry. 
Add salt and pepper. Let cool. Add egg yolks and mix 
well. Cool again for 30 mins. before using. Use with 
basic all purpose dough (Page 38) and boil or deep-fry. 


PORCUPINE BALLS Mrs. H, S. Roberts (Shirley) 
"9 Cadillac 
1 Ib. ground round steak 
. uncooked rice 
Fonion, chopped 
— 10 oz. can tomato soup 
4 tsp. salt (sprinkle on meat) 
grains of pepper 


first 3 ingredients. Season with salt and pepper and 
into 6 balls, Place into greased casserole and cover 
ith tomato soup diluted with water. Cover. Bake 2 hours 
moderate oven (350 degrees F.). Rice will swell and 
out in tiny ‘spines’. 
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POTATO CASSEROLE Theresa Johnston (Albinet) & 
Gloria Fisher (Scansen) 
1 - 2 1b. bag frozen Cadillac 
hash browns Wendy Cooper (Fisher) 
1 can cream of chicken soup 
1 carton (small) sour cream 
1c. shredded cheese 
jc. chopped onion 
4c. melted butter 
Salt and pepper 


. crushed corn flakes 
. melted butter 


Thaw hash browns. Mix with all other ingredients. 
Place into pan. Mix crushed corn flakes and melted 
butter and sprinkle over the mixture. Bake 45 mins. at 
400 degrees. 


QUICHE LORRAINE Ida Longtin (Bertrand) 
Admiral, Sask. 

Partially-baked pie crust 

8 slices fried bacon, crumbled 

2 eggs, beaten 

1-3/4 c. milk 

2c. grated cheddar cheese 

Salt & pepper 

1 tbsp. flour 


Mix all other ingredients together and pour into crust, 
then add cauliflower, broccoli, mushrooms, onions, shrimp. 
Sprinkle grated cheese on top - (optional). Bake until 
it is slightly firm - approx. 1 hour - at 325 degrees P. 


SNAPPY TOMS Agnes Watson, Val Marie, 


Sask. 
2c. canned tomatoes 


jc, cracker crumbs 
2 tbsp. chopped onion 
1 tsp. salt 

4 tbsp. melted butter 


(continued) 
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3c. grated cheese 
i tsp. paprika 
1 egg, well beaten 


Combine all ingredients in buttered baking dish. Bake at 
525 degrees for 45 mins. Serve hot. 


STIR-FRIED BEEF AND PEPPERS Bev. Galey (Francis) 
— Cadillac 

1 Ib. round steak 

3 tbsp. soya sauce 

2 tbsp. dry sherry 

4 tsp. cornstarch 

2tsp. sugar 

1/8 tsp. ground ginger 

Zc. salad oil 

‘Gib. mushrooms (or 1 can, drained) 

2med. onions, quartered 

small green or red peppers, cut into chunks 

g tsp. salt 


steak lengthwise in half. Cut each piece diagonally 
@gainst the grain into very thin slices. In medium bowl, 
Soya sauce and next 4 ingredients; add beef and toss 
ghtly to coat. Set aside. 

Dutch oven or wok, over high heat, in salad oil, cook 
rooms, onions, peppers and salt, stirring quickly and 
ntly (stir-frying) with a spoon, until vegetables 
‘tender-crisp - about 5 mins. Spoon vegetables into a 
owl, leaving oil. Add meat mixture to oil; stir-fry 
meat loses its pink colour ~ about 2 mins. Add 
bles and stir-fry until hot. Serve with rice. 


& SOUR MEAT BALLS Fran Scansen (McMahon) 
Cadillac 
b. (or more) hamburger Ida Longtin (Bertrand) 
warm water Admiral, Sask. 


. Salt 
each pepper, garlic salt, onion salt 
. bouillon mix or chicken broth mix 
‘bread crumbs aune 
R (continued) 
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Mix and form into balls of desired size. I use about 
1 heaping tablespoon of meat to make each neat ball. 
Brown meat balls in small amount of oil or bacon drippit 


Sauct 


tbsp. soya sauce 
c. brown sugar 
c. vinegar 
tbsp. ketchup 
3c. cold water 

1 tsp. salt 


Add to browned meat balls and simmer until meat balls are 
cooked through. Thicken with 1 tbsp. cornstarch mixed 
with 3 c. water. 

This sauce mixture may be doubled very easily, if desired- 


Serve with steamed rice or creamed potatoes. 


SWEET AND SOUR MEAT BALLS Debbie Kinnee (Perrin) § 
Brenda Legros (Grubbe) 

3 Ib. hamburger Cadillac 

ic. oatmeal 

2 eggs 


Onion to taste 
Salt § pepper to taste 


Sauce: 

lc. sugar 

2 tbsp. cornstarch 

1 thsp. soya sauce 

i tsp. ginger 

1 - 14 oz. can pineapple tidbits, drained 
Pineapple juice + water to make 4 cup 


Form first S ingredients into balls and brown in frying 
pan. In saucepan, combine sugar, cornstarch and soya 
sauce. Stir in pineapple juice and ginger, stirring con- 
stantly until thickened. Boil 2 mins. Remove sauce from 
heat, place meat balls into casserole and pour sauce over 
then. Place pieces of pineapple into casserole and bake 
for 30 mins. at 163 deg. C. (325 degrees F.). 
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RUSTY’S CAFE 


/f your wife can't cook 
Don’t divorce her, keep her 
for a pet and eat at our place. 


Dp HOME COOKED MEALS 
CALL 298-2066 VAL MARIE, SASK. 


VAL MARIE HOTEL 


* 10 Modern Rooms at Reasonable Rates & 
® Featuring Our Steak Pit 
* Live Entertainment on Weekends 


Val Marie, Sask. 


SHAUNAVON 
CREDIT UNION LIMITED 
BRANCHES AT 
ADMIRAL — 297-6367 
BRACKEN — 293-2134 
SHAUNAVON — 237-2635 
VAL MARIE — 298-2010 
"Complete Personal 
Financial Services” 
at very competitive prices 
YOUR PART OF IT ALL. 


the SUGAR 


PLUM 


the sweetest little van. 

it's our self-contained mobile 

‘Soft ice-cream bar. 

the sugar plum is ready to serve 
St your sports day, rodeo, fair 

Gr other community events. 

Scores *shofes FOR BOOKINGS 
Seetecr* foots CALL 785-2207 


A.G.'s 


DAIRY 
BAR 


COFFEE CAs. 
THE FRIENDLY PLACE 
CADILLAC, SASK. 


WATSON’S FINE FOODS 


While in Val Marie 
Shop at Watson’s Fine Foods 


© meats 


® vendor 


The Watson Family to Serve You 


298-2105 


VAL MARIE, SASK. 


FREE ESTIMATES 


Marion Febrict and Drapercea Lid. 


Custom made Draperies, 
Louvered Drapes, Woven Woods, Blinds 
Fabrics and Notions 


47 Central Ave. N., Swift Current, Sask. 


Esso) 


PETE & RITA LEGAULT 
JOHN KUCIK 


© Farm Fuels * Oil * Grease 


625-3575 


Ponteix, Sask. 


“SHAKLEE” 


Products and people together 
in Harmony with Nature 


Distributors 
Ron and Anita Stusek 
Moose Jaw, Sask. * Ph. 693-3710 
Agent 


Marlene Jones 
Cadillac © Ph. 785-2210 


Ponteix 
Co-operative 
Association Limited 
PONTEIX, SASKATCHEWAN 
S02 120 
PHONE 625-3252 


= GAS & OIL BULK SERVICE 
* HARDWARE 
‘= TELEVISION & ELECTRICAL APPLIANCES 


SWEET f SOUR SPARE RIBS Nancy Chenard 
<> Se Cadillac 
2 1b. spare ribs, cut into 


2" Lengths 
1 med. onion 
2 tbsp, fat 


dc. pineapple juice 
Salt § pepper to taste 
3c. water 

2 tbsp. brown sugar 

2 tbsp. vinegar 

dc. ketchup 


Place spare ribs into baking pan in 350 degree F. oven for 
half an hour. Chop onion and brown in fat. Add pineapple 
juice, water, vinegar, sugar, ketchup, salt and pepper. 
Cook slowly for 20 mins. Pour over spare ribs and continue 
baking for 1 - 1] hours 


Serves 4. 


SWISS STEAK Bev Gray (Irvin) Admiral, 
Sask. 
Combine } c. flour and 1 tsp. salt. 

Using a mallet or the edge of a plate, pound the flour 
Gnto both sides of 2 1b. round steak. Cut steak into 6 or 
@ pieces. Heat 3 tbsp. shortening in large frying pan. 
rown meat on both sides. Reduce heat and add: 


1 - 10 oz. can consomme 
ic. water 

4c. catsup 

i tsp. prepared mustard 
1 med. onion, sliced 


Tightly cover pan and sinmer slowly for 1} hours or until 


eat is tender. Add water to keep meat moist, if necessary. 
20 mins. before cooking time is up, add } 1b. mush- 


43 - Cadillac, Sask. 


CANNED FISH (Trout) Marlene Jones (Wernicke) 
Cadillac 

Sauce for 1 qt. fish 

3 tbsp. ketchup 

3 tbsp. vinegar 

3 tbsp. oil 

1 tsp. salt 

17 1b, trout (makes about 10 qt.) 


Wash and clean fish. Cut into 2" square pieces. Put 
into glass quart jars (or pints). Add sauce to each 
quart before adding fish. If fish is fat, do not add the 
oil. Seal jars and put into pressure cooker. Process 
for 90 mins. at 10 lbs. pressure. 


This turns out like salmon. 


FISH FONDUE Simone Paradis (Mongeau) 
—— Ponteix 


/4 c. flour 

c. cornstarch 
tsp. salt 

tsp. baking powder 
tsp. nutmeg 

eggs 

c. (or more) beer 
qt. cooking oil 


Deep fryer 


Mix first 5 ingredients,-then add eggs and enough beer to 
make a light batter. Dip the fish into the batter and 
deep-fry at 350 degrees until golden brown. (Use any 
kind of fish.) 


SALMON & SHELLS Marion Warrener (Hornung) 
es Se Cadillac 

3c. large shells 

3 tbsp. margarine or butter 

1} tbsp. flour 

} tsp. salt 


aie xen. payerke (continued) 
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1} c. evaporated milk 
dc. shredded cheddar cheese 
1 - 7-3/4 oz. can salmon 


Cook and drain shells. Melt butter or margarine. Add 
flour, salt and paprika. Add milk and cook, stirring 
until thickened. Remove from heat and add cheese, 
reserving 2 tablespoonfuls, Stir in salmon and shells. 
Pour into greased 1-qt. baking dish. Sprinkle with 
remaining cheese. Place under broiler until lightly 
browned - 5 to 6 mins. 


Makes 4 servings. 


TUNA CASSEROLE Agnes Walters (Dumonceaux) 
Ponteix 

23 c. broken noodles 

ican cream of mushroom or cream of chicken soup 

dc. canned nilk 

ez. can tuna, drained 

c. grated cheese 

©. chopped onion 


noodles in boiling, unsalted water. Drain and mix 
the remaining ingredients. Pour into greased baking 
and top with potato chips. Bake in a 425 degree F. 
for 15 mins., until bubbly-hot. 


Instead of tuna, 1} cups of chopped han or beef 
may be used. 


fer spaghetti to the noodles.) 
‘HANDI' Dorothy Davey (McNabb) 


= to be at a meeting for an afternoon - and home in 
supper? Why not have this casserole in the oven, 
‘eook on Automatic for a couple of hours and ready 
© when you get home? Serve with tossed green salad. 


oked rice 
up raw chicken 


dry onion s mix 
a (continued) 
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1 - 10 02. can cream of chicken soup 
3c. water 


Sprinkle rice into a large, well-greased casserole. 
Place chicken on rice. Sprinkle envelope of soup mix over 
all. Stir the water into the chicken soup and pour over 
the other ingredients in the casserole. Cover and bake 
2 hours at 300 - 325 degrees. 


CHICKEN AND RICE Gervaise Ruest 
Ponteix, Sask. 
4 chicken breasts (meat cut 
into strips) 
tbsp. cornstarch 
tbsp. vegetable oil 
c. broccoli (separated into flowerets) 
carrots (thinly sliced) 
c. cauliflower (separated into flowerets) 
c. onions (cut up into large pieces) 
11 c. chicken broth 
1 tbsp. soya sauce 
j tsp. ginger - (optional) 
11 c. Minute Rice 


° 


Toss chicken in cornstarch until coated. Heat vegetable 
oil in frying pan. Add chicken and saute until golden 
brown on all sides. Remove from frying pan and put in 
the vegetables. Stir-fry vegetables until tender-crisp ~ 
about 5 to 10 mins. Add meat and broth, soya sauce and 
ginger. Bring to boil. Stir in rice, cover and let 
stand 5 mins. 


Makes about 4 servings. 
Note: Any fresh vegetables may be used, in any 
combination. Also, beef strips can be substituted 


for chicken, using beef broth instead of the 
chicken broth. 
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Barbara Dixon, 

Moose Jaw, Sask. 

= lic. rice Lois Legault (Bradley) 
frying chicken 

can cream of mushroom soup 

ean cream of celery soup 

cans water 

pkg. onion soup mix 


GHICKEN RICE DISH 


e rice into roaster. Combine soup and water and 
over rice. Put cut-up chicken on top. Sprinkle with 
soup mix. Bake, covered, for 2 hours at 325 degrees. 


PPLE CHICKEN Mrs. Winnie Sylvester 
(Southerland), Cadillac 
yng chicken 
ketchup 
. brown sugar 
. vinegar 
4 oz. can crushed pineapple 


chicken in flour and brown. Into the pan the chicken 

cooked in, add the ketchup, brown sugar, vinegar and 
ple, heat and pour over the chicken. Put into a 

gsserole, cover and bake at 325 degrees F. for an hour. 
iced carrots may be added, if desired.) 


ezing is not recomnended for most cheeses, because 
usually become crumbly and mealy when frozen. 


s fish on a bed of chopped onion, celery and parsley 

ly makes fish taste better, but also keeps it from 

to the pan. 

« frozen fish in milk. The milk draws out the frozen 
and provides a fresh-caught flavour. 


TELL OUR ADVERTISERS 
YOU HAVE READ THEIR ADVERTISEMENT 
IN THIS BOOK 
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-Wipe your grater with salad oil (or any cooking 
before grating cheese. This keeps the cheese from 
sticking and makes the grater easier to clean. 


-sprinkle salt on any spill-overs that occur while 
When the oven cools, you should be able to use 2 
to lift the boil-over in one big piece. 

_yo hold cooked pasta until serving time, place into 4 
Strainer above hot water. The steam will reduce sticka 


“Eliminate the odor of boiling shrimp by adding celery 
leaves to the pot. 


- Don't Hurry - 


Don't hurry if you meet a friend 
And sweep by with just "Hello". 
Stop a bit, shake hands and smile. 
His face will start to glow! 
Maybe your time is short, but if 
You'll listen for a while, 

His burdens may be lightened 
‘And his face will really smile, 
‘And every moment "lost! thereby 
Will sing to heaven where 

It adds a touch of gold 

For your treasure waiting there! 


Every minute you are angry you are losing 60 seconds of 
happiness. 


The most flammable piece of wood is the chip on your 
shoulder. 
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OVEN TEMPERATURE CHART 


Slw. 2. 2 1. 2 2. 2... . 250 degrees - 325 degrees F 
Moderate... . - . . . . . . « . 325 dagrees - 375 degrees F_ 
Moderate Hot... - ~~ 375 degrees - 425 degrees F. 
Hot ew ee «4 + 426 dogrocs - 450 degrees F. 
VeryHot 2... 2. 1 1 ss «+ 460 dogroes - 475 degrees F. 
BREADS Minutes Temperature 
BOO wie es xe ea a 2 Bc <3 
Roll ey 2 BOAO, Se MOO RMRS 
BRUM a os <5, %, eae 2 be MERE 400-450 
MOANA Neos cae yo tye cat Gp) Ew + 400-450 
Popovers 2 we es SOMO. + 425-450 
ComnBivlls 400-425 
NutBread. 2... 2. . 80-75. - 350 
Gingerbread 40-50 - - 350-370 
cookies 

Drop . + 350-400 
Rolled am ae a 4, + 375-400 
Lear arers + 375-400 
Molasses + 350 


PROPORTIONS FOR BATTERS AND DOUGHS 
Pour Batter — To 1 cup liquid use 1 cup flour. 
Drop Batter — To 1 cup liquid use 2 - 2% cups flour. 
Soft Dough — To 7 cup liquid use 3 - 3% cups flour, 
Stiff Dough — To 1 cup liquid use 4 cups flour. 


— To 1 cup flour use 1% teaspoons Baking Powder 
— To 1 cup flour use 1% teaspoons Baking Powder 
— To 1 cup flour use 1% teaspoons Baking Powder 
— To 1 cup flour use 1% teaspoons Baking Powder 
Cake with fot — To 1 cup flour use 1 teaspoon Baking Powder 


FOR THE COOKY JAR 

Cooky dough that is to be rolled is much easier to handle after it has been 
in a cold place 10 to 30 minutes. This keeps the dough from sticking, even 
‘though it may be soft. If not done, tha soft dough may require more flour 
and too much flour makes cookies hard and brittle. In rolling, take out ona 
floured board, only as much dough as can be managed easily. Flour the 
rolling pin slightly and roll lightly to desired thickness. Cut shapes close to- 
gether and keep all trimmings for the last. Place pans or sheets in upper 
third of oven. Watch cookies carefully while baking to avoid burning edges. 
When sprinkling sugar on cookies, try putting it into a salt shaker. It saves 
time. 


BREADS, ROLLS &§ COOKIES 


Frances Bonneville (Tinant) 
Prelate, Sask. 

tsp. vanilla 

2c. flour 

©. butter 

‘€. sugar 

‘tsp. baking powder 


eas 
tsp. salt 


out |" thick, line pans and fill with fruit filling. 


thin cream or canned milk 
sugar 


whatever fruit is desired. Use 1 tbsp. flour to 
= at 550 degrees for about 35 - 40 mins. Sprinkle with 


Jeane Albinet (Warren) 
Cadillac 


ening, salt and sugar in a large bowl. Stir in 

lc. hot water. Cool to lukewarm. In another 
mix the yeast with warm water and allow to rest 

F Add the dissolved yeast and 3 c. flour to the milk 

. Beat until well blended. 

(continued) 
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Add 2 more cups of flour and turn dough onto lightly- 
floured board. Knead a minute or two, then let the 
dough rest on the board, covered, for 10 mins. before 
continuing the kneading. Add enough flour so that the 
dough is not too sticky and knead until it is smooth and 
elastic. Place dough into a greased bowl, cover and let 
rise until double in size. Punch down and break off 
dough in balls about 1''. Roll then in melted butter 
and then in a mixture of cinnamon and brown sugar. 
Arrange in a greased 10" tube pan, in layers. Cover 
pan and allow to rise until double. 


Bake in 350 degree oven for 50 - 60 mins, Remove from 
pan and allow to cool. 


NOTE: If you are baking two loaves of bread from this 
recipe, bake 45 mins. Preheat oven to 425 degrees 
and bake 15 mins. Reduce heat to 375 degrees and 
bake 30 mins. 


Great for kids' lunches. 


OLD-TIME BANANA BREAD Barbara Cote (Elkink) 
Cadillac 

1c. White sugar 

1} c. flour 

1 tsp. baking soda 

1 tsp. salt 


3c. shortening 
3 lge. bananas, mashed 
1 tbsp. finely chopped nuts - (optional) 


Mix wet and dry ingredients separately. Combine and 
place into greased and floured loaf pan. Bake at 
350 degrees for 50 mins. 


100% WHOLE WHEAT BREAD Jeanne Rettenmier 


Admiral, Sask. 
lc. warm water 


2 pkg. active dry yeast 
1k c. milk 
ic. sugar 
(continued) 
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8 - 9c. whole wheat flour 
1 tsp. sugar 

1c. water 

6 tbsp. margarine 

4 tsp. salt 


Measure the 1 c. warm water into bowl. Stir in sugar and 
yeast. Let stand 10 mins. Stir well. Combine the 

Tc, water, margarine and sugar in saucepan, Heat until 
Ziquids are warm and margarine melts. Add liquids to 
dissolved yeast, Add the salt and 4c. flour. Beat until 
smooth, Stir in additional 5 c, (approx.) flour to make 
soft dough. 


Turn onto floured board, cover dough and let rest 10 mins. 
KBnead until smooth and elastic. Place into greased bowl. 
Cover and let rise until double in bulk - about 50 mins. 
Punch down dough. Place into two loaf pans and let rise 
until double in bulk. 


@ at 375 degrees for 35 - 40 mins. 


Bertha Tinant (Cullin) 
Cadillac 


RNIGHT BREAD (10 Loaves) 


about 4 P.M., measure } c. lard. 

into fairly large pot. Add 2c. hot water. When 
is melted, add 7 c. cool or cold water, (Amount of 
ex depends on brand of flour used.) Prepare one 

kage of yeast as directed on package. Let stand ten 


Jarge bread pan, measure 22 cups of flour, 3 thsp. 

ser and 2 tsp. salt. When yeast is ready, add water- 
mixture and yeast, mix all together and knead well, 
more flour, if necessary. 


gh rest for 10 mins., then knead again. Grease top 
cover with heavy waxed paper and a tovel and let 
gain. Before retiring, shape dough into loaves 
@ large) and place into greased pans. Grease tops 
lightly. With a fork, prick loaves several 
eliminate air bubbles. Do not cover. Let stand 


eerrcs heat. (continued) 
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In morning, preheat oven to 450 degrees. Bake for 
10 mins. Reduce heat and bake for 50 mins. longer. 


PUMPKIN LOAF Antoinette Longtin (Lace! 
a Ponteix, Sask. 
Uc. flour 

1 tsp. baking soda 

1 tsp. baking powder 

3/4 tsp. salt 

1 tsp. cinnamon 

3 tsp. ginger 

2 eggs 

1 tsp. molasses 

1/3 c. Mazola Oil 

1/3 c. milk 

14 c. brown sugar 

3} c. raisins or prunes, cut fine 

1c. mashed pumpkin 


Add first 6 ingredients all at once to next 7 ingredients 
Mix until well blended. Pour into well-greased pan. 
Bake at 350 degrees for almost 1 hour. 


Keeps very well for a month in fridge or frozen; 
ready to serve, sliced. 


WHOLE WHEAT BREAD OR BUNS Yvonne Perron (Fourney 
Ponteix, Sask. 
To 8c. white flour, add: 


6 - 7c. water 

2 eggs 

2c. bran 

jc. molasses 

1c. honey 

2 - 3 tbsp. salt 

3/4 - 1c. shortening (or less) 


ic. whole wheat germ 


To this, add 3 tbsp. yeast dissolved in 2 c. warm water. 


Use 100% whole wheat flour to make a stiff dough. Knead 
until firm, 
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Swift Current Druggist Assoc. 


BRADBROOKES PRESCRIPTION DRUGGIST 
HEEGS & PRAIRIE DRUG MART 
PIONEER CO-OP DRUGS 
LUIM PRESCRIPTION PHARMACY 
WHITE CROSS PHARMACY 


Western Savings & Credit Union Kid. 
“Owned by its Members” 
Serving Swift Current and District Since 1940. 
SEE US FIRST FOR 
ALL YOUR FINANCIAL REQUIREMENTS 


Two Locations To Serve You 
177 1st AVE. N.E. WHEATLAND MALL 
Phone 773-3146 
SWIFT CURRENT, SASKATCHEWAN 


Halls Leather aad 
| Sporting Goode Led. 


FANCY LEATHER GOODS 
LUGGAGE OF QUALITY 
COMPLETE LINE OF SPORTS EQUIPMENT 


PHONE 773-8545 
60 CENTRAL AVE. N., SWIFT CURRENT, SASK. S9H OK7 


Stationers & Office Outfitter: 
Phone 773-5228 - 95 Central Ave. 
Swift Current, Saskatchewan S9H OK8 


OFFICE EQUIPMENT AND SUPPLIES 
“TYPEWRITERS, CALCULATORS AND DICTATING EQUIPMENT * VICTOR ADDING 
CALCULATORS AND CASH REGISTERS + SHARP BOND AND ELECTROSTATIC 
AND SUPPLIES + CHUBB DEALER HOME AND OFFICE SAFES * STEEL 
D DESKS * FILING CABINETS AND INSULATED FILES * OFFICE CHAIRS AND 
O08 MATS + METAL SHELVING * SCHOOL SUPPLIES AND WORK BOOTS * 
STIONS AND SOCIAL STATIONERY 


NEW! — PORTRAIT PLATES 
Come in and view cur lovely display of 
Portrait Plates and order yours today! 

Wall Hangings - Children’s Fumiture 
Bookcases - Placemats - Bathroom Acs. 
‘Hanging Chairs - Picture Frames 


PLUS, MUCH, MUCH MORE! 


ONDERFUL 140 CENTRAL AVE. N. 


(Next to White Cross Drags! 


WORLD OF open Mon - sat: 10:2 & 15:30 
ICKER Thursday nights till 9:00 


RAY'S 


AUTO BODY & TIRE SHOP 


(Paul's Enterprises Inc.)~ 
B.F. GOODRICH 
SK/-DOO SALES & SERVICE 


Bsr cooarung Phone 625-3333 Ponteix, Sask. SON 1Z0 


Therrien’s 
<= GROCERY & MEATS 


FRESH HOMEMADE SAUSAGE OUR SPECIALTY 


PONTEIX, SASK. 
PHONE 625-3332 RES. 625-3846 


FC Motel Ltd. 


TSOUGRIANIS BROS. HOLDINGS 
No. 1 Highway West, Swift Current, Sask. 
* DIRECT DIAL PHONES #29 MODERN UNITS + HEATED SWIMMING POOL * 
* LICENSED DINING ROOM * COMPLETE CATERING SERVICES * 


RESERVATIONS CALL; 773-4657, 
* LOUIS * GUS * GEORGE * 


WHOLE WHEAT RAISIN BREAD Linda Metke (nee Legros) 
re Cadillac 
1.375 L hot water 

84 mL cooking oil 

250 mL honey 

30 mL salt 

250 mL raisins 

125 mL apple sauce 

20 mL cinnamon 

60 mb yeast 

3.25 L whole wheat flour 


Combine hot water, cooking oil, honey, salt, raisins, 
apple sauce, cinnamon, yeast and 1.5 L whole wheat flour 
im bowl and blend. Add/rest of flour and knead. Form 
Gmto loaves. Let rise till double in size, Bake at 
“350 degrees F. or 180 degrees C. for 50 - 55 mins. 


“BRAN MUFFINS Aleatha Cobbe 


Cadillac 


$c. margarine 
¢. brown sugar 


together and add: 


€. orange juice 

= natural bran 

©. whole wheat flour 

- Salt 

hot water with | tsp. soda added last 


Shirley Cote (Boutin) 
Cadillac 


(continued) 
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To 1c. warn water, add 1 tsp. sugar and the yeast. 
Let rise 10 mins. 


Using a large mixing bowl, put in 2c. flour, then add 
all other ingredients. Add remaining flour to make a soft 
dough. Let it rise twice, kneading each time, using 
melted lard on bowl and hands to keep from sticking. 
let it rise again, then make dough into small buns. 

Let rise till double in size, covering with a tea towel 
and keeping them warm 


Bake 30 mins. in a moderate oven. 


ENGLISH MUFFINS Pat (Kendall) Carignan 
Calgary 

1 envelope active dry yeast 

jc. hot water (about 110 deg. F.) 

1 tsp. sugar 

1c. hot tap water 

3 tbsp. butter (room temperature) 

1] tbsp. sugar 

1 tsp. salt 

3c. non fat dry milk 

44 - Sic. all purpose flour 

1 egg 

Cornmeal 


Stir together first 3 ingredients. Let stand 10 mins. 
Mix next 5 ingredients with 3c. flour in mixing bowl. 
When well blended, add yeast mixture and mix 3 mins. by 
hand, then beat in the egg and mix well. Add remaining 
flour, i cup at a time, Keep at least 3 c. flour for 
board. Knead 5 - 8 mins. Turn dough into oiled bowl. 
Let rise until double - 1 hour. Punch down. Let rest 
10 mins. 


Sprinkle work surface with cornmeal. Roll 3! thick. 
Cut into 3" rounds and sprinkle both sides with cornmeal. 
Cover and let rise 15 - 20 mins. 


Heat heavy griddle. Use low heat. Cook 2 mins. each 
side, then an additional 5 - 6 mins. each side. To serve, 
split and toast. They keep well in freezer. 
Makes about 24 muffins. 
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OVERNIGHT BUNS Eileen Francis (Stenson) 
Crichton, Sask. 
1 tsp. sugar in 1c. lukewarn 
water & 1 pkg. yeast 


Let rise 5 mins. or so. 
Into large bowl, place: 


3 eggs, beaten 
dc. sugar 

2 tsp. salt 

dc. vegetable oil 
2i c. warm water 
10 or 11 c. flour 


Mix yeast into the ingredients in the bowl, then gradually 
work in flour until dough is stiff and doesn't stick to 
your hands. Set these buns at 5 P.M. and punch down 
every hour for 3 hours. On fourth hour, make into buns 
and let sit overnight. Bake in the morning. 


QVERNIGHT BUNS Lorraine Lacelle (Goddu) 
——SO Neville, Sask. 
Start about 4 P.M. 


4c. boiling water 


pkg. yeast soaked in 1 c. lukewarm water 
‘eggs 
17 c. unsifted flour 


eil water, salt and sugar for S mins., then add lard and 
1. Have ready the yeast soaked in warm water. Add 

= 4c. flour to cooled liquid before adding yeast. 
prevents lard from coating yeast and hindering its 
King action. Add yeast and more flour. Beat well. 
Beggs, one at a time, then rest of flour. Re sure to 
well - about 10 mins, Dough should be double at 
‘PM. Knead down. 


(continued) 
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About 9 P.M., shape and put into greased pans. Let stand 
overnight at ordinary room temperature. In morning, 
preheat oven to 425 degrees. Bake for 12 to 15 mins. 


OVERNIGHT BUNS Janice Lacelle (Scansen) 


Cadillac 


1 tsp. sugar 
3c. lukewarm water 


1 tbsp. yeast 


Dissolve sugar in water; add 1 tbsp. yeast and let rise 
for approx. 10 mins. 


lc. lard 

lic. sugar 

1 tbsp. salt 

6 c. lukewarm water 

Flour (enough so that you can handle the dough, 
but so that dough is still a little sticky) 


At 6 P.M., set buns. Mix lard, sugar, salt and water 
together. Add yeast, then add enough flour so that you 
can handle the dough, but it is still slightly sticky. 
At 8 P.M., knead and allow to rise. At 10 P.M., make 
into buns and let rise overnight, covered with greased 
plastic and towels. 


Bake at 350 degrees F. in the morning for approximately 
15 - 20 mins. for a pan. 


RHUBARB MUFFINS Pat Davidson (Davies) 
Ponteix, Sask. 

3c. margarine 

1 egg 

1} c. white sugar 

1c. sour milk 

1 tsp. vanilla 

2c. flour 

1 tsp. each soda, baking powder 

2c. sliced rhubarb 


(continued) 


56 - Cadillac, Sask. 


For sour milk, put 2 tbsp. vinegar into measuring cup. 
Fill to l-cup line with milk. Let stand. 


Cream together margarine and sugar. Add egg and cream till 
light. Add vanilla. Sift together flour, baking powder 
and soda. Add flour and milk alternately to creamed mix- 
ture. Fold in rhubarb last. Fill muffin tins 2/3 full. 


Mix } c. brown sugar and 1 tsp. cinnamon; sprinkle on 
muffin batter. Bake 25 - 30 mins. in 350 degree oven. 


WELSH TEA CAKES Anne Covlin 
Cadillac 

3c. flour 

3/4 c. sugar 

5 tsp. baking powder 

i tsp. salt 

lc. soft butter 

3 eggs 

dc. currants 

1 tsp. nutmeg 


‘Sift dry ingredients. Rub in butter well. Beat eggs well 

md add to mixture. Knead in the currants. Roll 4" thick 

cut with a cookie cutter. Cook slowly in a not-too-hot 

iddle, turning once. 

COOKIES Mrs. Rose Auger (Lemay) 
Admiral, Sask. 

2. lard 

| ©. butter 

. brown sugar 

white sugar 


y. soda ) 
|. cream of tartar ) sift together 
. ) 


(continued) 
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Mix together. Roll into balls and press with a glass. 
Bake 15 mins. at 350 degrees. 


COWBOY COOKIES Doreen Geiger 
Val Marie, Sask. 


1c. shortening 
lc. brown sugar 
lc. white sugar 
2 e 

1 tsp. vanilla 
Add: 


1 pkg. chocolate chips 
2c. rolled oats 


2c. flour 
1 tsp. soda 
] tsp. salt 


Drop from spoon onto greased cookie sheet. Bake 10 ~ 15 
mins. at 350 degrees. 


CRACKLE TOP PEANUT BUTTER COOKIES Catherine Bullock 

a = ae (Berger), Ponteix, Sask. 
Monique Lacelle (Pord) 
Cadillac 

3/4 c. margarine 

3/4 c. sugar 

3/4 c. brown sugar (packed) 

1 egg, slightly beaten 

3/4 ¢. peanut butter 

1 tsp. vanilla 

1-3/4 c. flour 

1 tsp. soda 

i tsp. salt 

Granulated sugar 


Cream margarine and sugars. Blend in egg, peanut butter 
and vanilla. Add flour sifted with soda and salt; mix 
well. Chill 20 - 30 mins. 


(continued) 
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Form rounded teaspoonfuls of dough into balls, roll in 
ugar and place on ungreased baking sheets. Bake at 
375 degrees for 10 to 12 mins. 


Wield: 5 dozen cookies. 
LE BUTTERSCOTCH CRESCENTS Colette Bourlon 


(Perrault), Ponteix, 
Sask. 


ten 1 tbsp. yeast in 
|. warm water. Prepare 1 pkg. butterscotch 

ng and pie filling mix, using 1} c. milk, When 
kened, remove from heat and add jc. butter, Cool to 
farm. Blend in 2 eggs (unbeaten) and 2 tsp. salt. 


ly add 4} - S$ c. flour. Beat well and cover 
rise in warm place 1} hours. 


batter, melted 
brown sugar 
flour 


ough into thirds. Roll out each part into a 15" 
Cut into 12 pie-shaped wedges. Place 1 tsp. brown 
Hixture on each wedge and roll up as a butter horn 
‘Let rise in warm place until double in size - about 
Bake at 375 degrees F. for 12 - 15 mins. Frost 


in saucepan. Heat to boiling. Boil 1 min. Blend 
ted powdered sugar. 


Vivian Wernicke (Duclos) 


Cadillac 
Leilani Davidson, Cadillac 


(continued) 
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3 
jc. buttermilk 
1 tsp. vanilla 


23 c. flour 
2 tsp. baking powder 
4 tsp. soda 


1c. chocolate chips 


Mix all ingredients together, except the chocolate chips_ 
Drop by spoonfuls onto cockie sheet. Bake about 10 mins. 
in 350 degree oven, When baked, spread chocolate chips 
on top while cookies are still hot. Spread with spatula 
when chips are melted. 


FOUNDATION FILLED COOKIES © Jocelyn (Tinant) Hammond 
= = Prenchville, Sask. 
3c. flour 

3 tsp. baking powder 

j tsp. salt 

} c. shortening 

1c. sugar 

2 eggs, beaten 

1 tsp. vanilla 

ic. milk 


Cream shortening. Add sugar gradually. Add eggs and 
vanilla. Add dry ingredients alternately with milk. 

Work dough with hands until smooth. Chill 15 mins 

Roll 1/8" thick. Cut with 13" cookie cutter. Place 
filling in centre, cover with another cookie and press 
edges together. Bake on greased cookie sheet in moderate 
oven for 8 - 10 mins. 


Fillings: jam or mincemeat (about 1 cup needed). 


Yield: 3 dozen. 


GINGER COOKIES Kim Davidson 
se Dianne Sylvain (Ring) 
1c. white sugar Cadillac 


lc. light molasses 
3/4 c. melted shortening 
1 tsp. soda dissolved in i c. boiling water 


1 tsp. ginger (continued) 
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Add flour to make soft dough. Chill 3 hours or overnight. 
Roll flat and cut into shapes. Put on a cookie sheet and 
bake at 325 degrees for about 10 mins. 


JAM_JAM COOKIES Delores Lacelle (Geisbrecht] 
Cadillac 

eggs 

c. brown sugar 

¢. butter, melted 

tbsp. corn syrup 

tsp. vanilla 

small tsp. soda 

About 23 c. flour (enough to roll) 


rere rere) 


Gook at 300 degrees for 5 mins. or until golden brown. 
While warm, put jam between them 


MOLASSES COOKIES Linda Duclos (McCann) 
a Vivian Wernicke (Duclos) 

lc. white suger Cadillac 

3/4 c. butter 

2 eggs 

ic. table molasses 

i tsp. salt 

‘I tsp. soda 

tsp. vanilla 

least 3 c. flour 


at 325 degrees for 6 - 7 mins. Use with cookie press. 
2 cookies together with favourite jam. 


Emna kyle (Elton) 
Cadillac 


. shortening 
brown sugar 
Tolled oats 
flour 

sp. salt 

|. baking soda 

- baking powder 


mto balls and flatten with fork, Bake at 375 degrees 
10 mins. 
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ORBITS Irene McDonough (Tibault) 
Cadillac 

1 - 6 02. pkg. chocolate chips 

1/3 c. Skippy peanut butter 

2-1/3 c. corn flakes 

1/3 c. salted peanuts 


Stir together in medium saucepan the chocolate chips and 
peanut butter. Cook over low heat until melted. Stir in 
corn flakes and nuts. Drop by teaspoonfuls onto waxed 
paper. Cool 20 mins. (T spread it in an 8"x8" pan, 


Makes about 25. 


PEANUT BUTTER COOKIES Monique Lacelle (Pord) 
a Cadillac 

c. shortening 

c. brown sugar 

tsp. salt 

tsp. vanilla 

c. flour 

1} c. white sugar 

2c. peanut butter 

3} tsp. soda 

1 pkg. chocolate chips 

2c. peanuts 

4 eggs 


BNE 


Mix well. Roll into balls and bake in moderate oven. 


RANGER COOKIES Cindy Strain (Thingvold) 

Regina, Sask. 
lc, butter Clara Lacelle & 
1c, white sugar Elaine Duclos, Cadillac 
1c. brown sugar 
2 eggs, beaten 
1 tsp. vanilla 
} tsp. baking powder 
1 tsp. baking soda 
2c. flour 
i tsp. salt 
2c. each chopped nuts, rolled oats, coconut 

(continued) 
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Grease cookie sheets. Bake at 350 degrees for 10 - 15 mins. 
Drop cookies by teaspoonfuls on sheet. 


SCRUNCHTES Bev Gray (Irvin) 
Cadillac 

Preheat oven to 375 degrees, 

Combine: 


lc. melted shortening or vegetable oil 
lic. lightly-packed brown sugar 

2 tbsp. maple syrup 

2 tbsp. milk 

1 egg 


Beat well. Mix in: 


‘1c. rolled oats 

‘Lc. shredded coconut 

lc. chopped salted peanuts 
fc. chocolate chips 


11 for 10 mins. Blend or sift together: 


3/4 c. flour 

tsp. baking powder 

‘tsp. baking soda 

tsp. salt 

to chilled mixture and blend until well combined. 
from a teaspoon onto greased baking sheets. Bake in 
ted 375 degree oven for 8 - 10 mins. 

5 dozen cookies. 

COOKIES Brenda Dixon 

Saskatoon, Sask. 


Brenda Legros (Grubbe) 
Cadillac 


(continued) 


63 - Cadillac, Sask. 


} tsp. baking soda 
Pinch of salt 
3/4 c. Smarties 


Blend margarine and sugar. Beat in vanilla, water and 
egg. Sift remaining dry ingredients together and add to 
sugar & egg mixture. Mix well. Stir in Smarties. Drop 
by teaspoonfuls onte greased cookie sheet. Bake at 

375 degrees for 10 - 12 mins. 


SYRUP COOKIES Christina Schmidt 
as Val Marie, Sask. 
lc. brown sugar 

lc, butter or margarine 

2 eggs 

1 tsp. soda 

1 tsp. vanilla 

6 tbsp. Rogers’ Golden Syrup 

Any easy-to-spread jam 

Flour to make an easy-to-roll dough 


Cream butter and brown sugar. Add eggs, vanilla and 
syrup. Nix well. Add soda and enough flour for easy 
rolling. Chill ] hour. Roll (not too thin). Cut and 
bake at 350 degrees till golden brown. 


Remove from cookie sheet while still hot. Spread with 
jam and top with another cookie, sandwich style. Cool 
Several hours before storing. 


These cookies keep well; freeze perfectly. 


TENDER-CRISP_ COOKIES Helen Douville (Lacelle) 
7, = Ponteix, Sask. 

13 c. flour 

1 tsp. baking soda 

1 tsp. salt 

1c. Tenderflake (or rendered) lard 

3/4 c. brown sugar 

3/4 c. waite sugar 

2 eggs, beaten 


A RDSD». ‘water (continued) 
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1 tsp. vanilla 

1c. chopped nuts 

1 - 6 oz. pkg. chocolate chips 
2c. rolled oats 


Sift dry ingredients. Cream sugar and lard; add eggs, 
water and vanilla. Mix well. Add remainder of ingredients 
and mix. Drop by spoonfuls onto cookie sheet. Bake at 
350 degrees F. for 8 - 10 mins. 


Yield: 8 dozen. 


THIMBLE COOKIES Gilberte Guy (Entem) 
— Cadillac 

Ec. (125 mL) butter 

c. (50 mL) brown sugar 

egg yolk 

‘Ic. (250 mL) all purpose flour 

i tsp. (5 mL) baking powder 

or jelly 


butter and sugar; then add egg yolk. Beat hard and 
in flour and baking powder. Mix well. Pinch off 

I pieces of dough and roll into balls about the size 
walnuts. Make a deep impression in centre of each with 
ble. Place on a floured cookie sheet and bake for 
_ at 325 degrees F. (160 deg. C.). Remove from 
‘and fill centres with jam or jelly. 


s 2 dozen, 


Marlene (Gunter) Davidson 
Cadillac 

Mrs. Anne (Young) Williams 
Weyburn, Sask. 


ed icing sugar 


Je salt and 1 tsp. vanilla and mix all ingre- 
ia dough is made. Whip with electric mixer 
sure is like whipped cream. Chill. Roll into 
press down with fork. Bake 15 mins. at 325 deg- 
atil light beige. 
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WHOLE WHEAT CREAMS Barb Gote (Elkink) 
Cadillac 

1 thsp. vinegar 

lc. evaporated milk 

jc. margarine 

1] c. brown sugar 

2 eggs 

23 c. whole wheat flour 

1 tsp. soda 

1 tsp. baking powder 

1c. chopped nuts - (optional) 


Add vinegar to evaporated milk. Combine margarine, sugar 
and eggs with milk mixture in mixing bowl. Add dry 
ingredients and blend. Add nuts and blend only to 
mix thoroughly. Drop by teaspoonfuls onto a greased 
cookie sheet and bake 10 mins. at 375 degrees. 


Makes 4 dozen. 


Tee with: 


Burnt Butter Icing 


1c. butter (no substitutions) 
2-2/3 c. powdered sugar 

4 or 5 tbsp. water 

1 tsp. vanilla 


Melt butter in a saucepan and cook it until it stops 
bubbling and becomes a rich brown, Add the rest of the 
ingredients and mix until smooth. If mixture becomes 
too thick to spread, add a little more water. 


-Over-mixing causes muffins to rise in peaks and burst 
open. 


-There is no need to dirty a pan to melt chocolate. Wrap 
the needed squares in foil and put them into a pan on low 
heat. When melted, open the foil, scrape out the choco- 
late and throw away the wrapper. 
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SIMMIE 
LOCKER PLANT 


* custom 
processing 
© curing 
* homemade sausages 
& beef patties 


KEITH BRATVOLD - MANAGER 
Closed all day Wednesday and Saturday P.M. 


Phone 297-6226 SHAUNAVON 


“The Store” 


“The Name Says It All” 


* FRESH PRODUCE 
® FROZEN MEATS 
* ALL YOUR GROCERY NEEDS 


We Aim To Please 
36 Cadillac, Sask. 


OVEN TEMPERATURE CHART 


RULES FOR USE OF LEAVENING AGENTS. 
1. To 1 tsp. soda use 2% tsp. cream of tartar, or 2 cups freshly soured milk, or 
‘cup molasses. 
2. In simple flour mixtures, use 2 tsp. baking powder to leeven 1 cup flour. 
Reduce this amount % tsp. for each egg used. 
3, To substitute soda and an acid for baking powder, divide the amount of 


baking powder by 4. Take that as your measure of soda and add the acid 
according to rule 1 above. 


CAKE § PASTRY 


AUTUMN _TORTE Myrtle Thingvold (Harvey) 
— <= Swift Current, Sask. 
ic. butter 

2c. sugar 

2 eggs, beaten 

7 apples, chopped 

1c, chopped nuts 

2c. flour 

2 tsp. soda 

1 tsp. nutmeg 

1 tsp. cinnamon 

il tsp. salt 


Cream butter and sugar, Add eggs, apples and nuts. Add 
sifted dry ingredients. Bake at 550 degrees for 40 - 45 
in 9"x13" pan. 


©. butter 
pc. cream 
© white sugar 
Zc. brow sugar 


all together for 5 mins. Add 1 tsp. vanilla. Serve 
Serve with whipped cream. Alternate 2 spoons sauce, 
sen whipped cream, 1 spoon sauce. 

CAKE (Low Calorie) Rose Bergeron 
Yal Marie, Sask. 
margarine or butter 

flour 

baking soda (1 tsp. if sour milk is used) 


(sweet or sour) 
‘vanilla extract 
Sweet 'n Low (brown) 


(continued) 
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Cream margarine. Add Sweet 'n Low. Add eggs and beat. 
Add mashed bananas and oxtract. Sift dry ingredients 
together and add alternately with milk. Raisins or nuts 
may be added. Bake at 350 degrees for 20 - 30 mins. in 
an 8" - 9" pan. 


BLACK DEVIL 


FOOD CAKE Barbara Scansen (Wigness) 
Cadillac 

ic. shortening 

3 eggs 

1c. sugar 


Cream thoroughly. Add 2/3 ¢. cocoa mixed with | c. hot 
water. Beat until creamy. Sift together 2c. flour, 

2 tsp. salt, 2 tsp. baking soda. To 1c. sour milk, add 
i tsp. baking soda. Add dry ingredients and milk 
alternately to flour mixture. Add 1 tsp. vanilla. 


Bake at 375 degrees for 30 mins, Ice with butter icing. 


CARROT CAKE Lucille Lamotte (Liboiron) 
Ponteix, Sask. 
2c. white sugar 


l}c. oil 

3c. grated carrots 
3c. flour 

2 tsp. baking soda 
2 tsp. baking powder 
2 tsp. cinnamon 
1 tsp. salt 
3c. walnuts 
lc. raisins 
lc. mixed fruit 


Beat sugar and eggs. Mix in oil, carrots, flour, soda, 
baking powder, cinnamon and salt, mixing thoroughly 
after each addition. Add walnuts, raisins § mixed fruit. 
Bake in 325 degree oven for 40 mins. in loaf pan. 


You don't always have to add fruit or walnuts & raisins: 


the cake is very good without them, This cake can also 
be used for Christmas. Top with favourite icing. 
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CHOCOLATE CAKE Agnes Gosselin 
Val Marie, Sask. 

c. milk 

heaping tbsp. cocoa 

c. White sugar 

2 tbsp. butter (or Mazola) 

Pinch of salt 

2 tsp. vanilla 


2 
4 


Put all ingredients into a large kettle and put on stove 
till mixture boils. Remove from stove and beat well with 
beater, Add: 


tsp. baking powder 
¢. Robin Hood flour 
31 tsp. baking soda 


se at 350 degrees for about 30 mins. 


TE POTATO CAKE Val Thingvold 
Cadillac 

2 =cd. potatoes, peeled & cubed 

butter or margarine 


=a flour 
|. unsweetened cocoa 
baking powder 

c. silk 

= whites 

e Rum Glaze 


oes 1S mins. Mash. Measure 1 c. mashed 

. Beat butter, sugar and vanilla. Add ogg yolks, 
time. Add potatoes. Stir together flour, cocoa 
= powder; add to potato mixture alternately with 
till just combined. Beat egg whites till 
id into flour mixture. Turn into a greased and 

tube pan. Bake in a 350 degree oven for 

Cool in the pan 10 mins. Invert on wire 
Frost with Rum Glaze or any frosting of 


69 - Cadillac, Sask. 


CHRISTMAS OR WEDDING CAKE Anne-Marie Cote (Fourny’ 
es = Cadillac 
1 Ib. butter 
1 Ib. brown sugar 
10 or 12 eggs 
Juice & rind of 1 lemon and 1 orange 
tsp. vanilla 
1b. (or 4c.) flour 
c. sour milk, buttermilk or fruit juice 
tsp. soda 
tsp. baking powder 
tsp. cinnamon 
+ mace 
tsp. cloves 
1b, glace cherries 
1b. bleached sultanas 
1b. sultana raisins 
Ib. puffed raisins 
1b. almonds 
1b. mixed peel 
rings pineapple, cut up 


ei pole ty 
g 
a 


Mix in order given, Use some of the flour to dredge fruit 
first. Bake in slow oven (250 - 300 degrees) from 3 to 4 
hours (or longer). Put pan of water in bottom of oven 


The secret of this cake is to bake it slowly. Be sure 
to line pans with foil. It prevents batter fron 
escaping and keeps cake from drying out. 


CONFETTI ANGEL FOOD CAKE Lorraine Hattum (Bertrand) & 
Bell Dixon (Reid) 
3/4 c. flour Cadillac 


ic. cornstarch 

14 c. sugar 

12 egg whites 

i tsp. salt 

14 tsp. cream of tartar 

} tsp. vanilla 

1} tbsp. sugar coralettes 


Sift flour, cornstarch and 3/4 c. sugar together, then add 


coralettes. 
(continued) 
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Place egg whites into large bowl and sprinkle with salt 

and cream of tartar. Beat eggs, gradually adding 

vanilla and remaining 3/4 c. sugar. Beat until mixture 
forms peaks. Fold in flour mixture and pour into 

ungreased 10" tube pan. Bake at 375 degrees F. for 30 to 35 
mins. Invert pan to cool. 


CRUMB CAKE Anna LeBlanc 
Val Marie, Sask. 

24 c. pancake mix 

1/3 c. sugar 

lc. water 

tsp. vanilla 

4c. firmly-packed brown sugar 

tsp. ground cinnamon 

2 tbsp. soft butter or margarine 


Heat oven to 375 degrees. Mix pancake mix (2 c.) & 1/3 c. 
sugar. Stir in water and vanilla...just enough to moisten 
dry ingredients. Turn batter into a greased and floured 
9” square baking pan. 


Ima small bowl, mix the remaining } c. pancake mix and 

the brown sugar and cinnamon. Cut in margarine with pastry 

Slender to form a coarse crumb mixture. Sprinkle crumhs 

the batter mixture and bake 20 - 25 mins. Cool. 

Sprinkle top with icing sugar. 

CHOCOLATE CAKE Diane Sylvain (Ring) 

Cadillac 

Sc. salad oil Pauline Cooper (Lacelle) 

2 squares (2 02.) Meadow Lake, Sask. 
unsweetened chocolate 

©. water 


. each salt, baking soda 
. (6 oz.) semi-sweet chocolate chips 


chopped nuts 


(continued) 
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Heat oil and chocolate in 8" square cake pan in 

350 degree F. oven for about 4 mins. Add water, sugar 
egg, flour, salt, baking soda and vanilla. Beat with 
fork until smooth and creamy - about 2 mins. Spread 
evenly in pan, Sprinkle with chocolate chips and nuts. 
Bake at 350 degrees F. for 40 mins. or until cake is done. 


ELVIS PRESLEY CAKE Mary Francis (Buckingham, 
Cadillac 

lc. rolled oats 

14 c. brown sugar 

2 eggs, beaten 

lc. flour 

1 tsp. soda 

ic. butter 

1 tsp. vanilla 

1c. chopped dates 

4c. chopped walnuts 

d tsp. salt 

lc. boiling water 


Put rolled oats and dates, brown sugar and butter into 
bowl. Add 1c. boiling water and let stand 20 mins. Add 
eggs & other ingredients. Mix well. Put into 9"'x13" pan 
and bake 40 mins, at 350 degrees F. 


FRESH APPLE CAKE June Hattun (Kinnee) & 
Darlene Kendall, Cadillac 

1c. shortening 

jc. each granulated sugar § brown suger 

1 egg 

14 c. all purpose flour 


} tsp. each baking powder, soda, salt & cinnamon 
i tsp. nutmeg 

Pinch of cloves 

dc, buttermilk 

1) c. finely-diced pared apples 

ic. each brown sugar § chopped walnuts 

i tsp. cinnamon 


Cream the shortening and sugars. Add egg and beat 3 mins. 
Sift flour with baking powder, soda, salt & spices. 


(continued) 
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Add to creaned mixture alternately with buttermilk, then 
fold in apples. Pour into a greased § floured 8"x8" pan. 
Mix remaining ingredients and sprinkle over. Bake in a 
350 degree oven for 40 - 45 mins. Unmold and serve warn, 
with whipped cream or ice cream. 


GOLDEN LAYER CAKE Doris Martin (Walker) 
—— Cadillac 

acc. butter or margarine 

lc. white sugar 

Yolks of 6 eggs 

dc. milk 

1-3/4 c. flour ) 

tsp. baking powder ) 

“1 tsp. orange extract 


butter and sugar. Beat egg yolks and add to first 
fixture. Mix, alternately, the flour & baking powder and 
©. milk with the first mixture. Add orange extract. 
into two 8" round layer cake pans or one 9" square 


may use a simple orange or lemon flavoured icing 
‘Bream Whip. 


Denise Waddington (Albinet) 
Cadillac 


flour, sifted 
Sp. lemon juice 
~ lemon rind 


“beaten egg yolks, add salt. Sift in sugar slowly, 
constantly. Add lemon juice and rind. Fold in 
gwhites. Fold in sifted flour. Bake in moderate 

20 mins. 


tea towel, spread on table and turn out cake while 


Spread cake with jam or jelly and roll. 
“with sugar, if desired. 
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KING EDWARD LAYER CAKE Mrs. Jane Galbraith 
(Patterson), Cadillac 


c. chopped raisins 
tsp. each cinnamon § nutmeg 


lc. brown sugar 

} c. butter 

i ane milk 3 Bake at 

1 tsp. soda } $50 degrees. 
1 

1 


Butterscotch Sauce: 


14 tbsp. cornstarch 
lc. brown sugar 
1i tbsp. butter 
1/8 tsp. salt 

1k c. boiling water 
j tsp. vanilla 


Combine cornstarch, sugar, salt and butter. Place over 
direct heat and stir until the sugar and butter melt and 
blend together. Brown slightly and add water. Cook 
until thick. Add vanilla. Serve hot. Boil until thick 
and beat before putting between layers and icing cake. 


KUICK_KRAZY_KAKE Ethel Mae Dixon 
ea a Glaslyn, Sask. 
3c. All-Bran 

lc. cold, strong black coffee 

4c. vegetable oil 

1 tbsp. vinegar 

1 tsp. vanilla 

14 c. flour 

lc. sugar 

2c. cocoa 

1 tsp. baking soda 

} tsp. ‘sale 

1 tsp. cinnamon 


Combine Al1-Bran and coffee in ungreased 8"'x8"x2" pan. 
Let stand until most of moisture is absorbed. Stir in 
oil, vinegar and vanilla. Sift together remaining dry 
ingredients and add to All-Bran mixture. Stir until 


suoathy (continued) 
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Rake at 350 degrees for 35 mins. 


Cinnamon Butter Frosting: 
2 tbsp. strong black coffee 
1 tbsp. corn syrup 

i tsp. vanilla 

3 tbsp. butter, melted 
lic. icing sugar 

d tsp. cinnamon 


Combine coffee, syrup, vanilla and butter. Stir in sugar 
and cinnamon. 


LAZY MAN'S CAKE Irene Fischer (Haglund) 
Cadillac 

2c. flour 

Vi tsp. soda 

1c. sugar 

i tsp. salt 

2/3 c. cooking oi] 

i tsp. vanilla 

2 eggs 

can cherry pie filling (or apple or peach) 


ix sugar and oil together. Add eggs, pie filling and 
Sift flour, soda and salt and add. Put into a 


Bake in a 350 degree oven for 45 mins. 


d put on cake. 


E WALNUT CHIFFON CAKE Sidonie Lacasse (Legros) 
Cadillac 


(continued) 
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125 mL oil 

7 egg yolks (unbeaten) 
150 mL cold water 

5 mL maple extract 

& egg whites 

2 mL cream of tartar 


Sift first 4 ingredients well. Make a hollow in flour 
mixture and add oil, yolks, water and maple extract. 


In another bowl, beat egg whites with cream of tartar 
until stiff peaks form. Pour egg yolk mixture over 
beaten egg whites, folding in gently. Pour into 
ungreased 10" tube or 9x13" pan. Bake at 160 degrees C_ 
for 55 mins. Increase temperature to 180 degrees C. for 
10 - 15 mins. 


Bake rectangular cake at 180 degrees C. for 45 ~ 50 mins. 
Turn pan upside-down to cool well before removing cake. 


MIRACLE WHIP WHITE CAKE Theresa Laturnus 
a Te Val Marie, Sask. 
2c. +2 tbsp. flour 
1i tsp. soda 
lic. sugar 
1c. Miracle Whip 
1 tsp. vanilla 
1c. boiling water 


Sift flour and soda; set aside. Cream sugar and Miracle 
Whip well. Add vanilla. Blend in flour and water alter- 
nately and mix thoroughly. Bake at 350 degrees for 
30 mins. in a 9x13" pan. 


Topping: 
3c. brown sugar (or 1 c., if you want) 
4c. melted butter 
2 tbsp. cream or water 
ic. (or 1c.) fine coconut or 
4c, finely chopped walnuts 
(continued) 
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Blend together and spread on hot cake. Broil 2 mins., 
carefully. 


This is delicious. It does not rise very high.... about 
like brownies. 
ORANGE DATE CAKE Yvette Lacelle (Cyrenne) 


lc. boiling water 

1c. finely-chopped dates 
1 tbsp. grated orange rind 
1i c. white sugar 

3/4 c. shortening 

‘3 eggs, separated 

2c. flour 

tsp. baking ponder 


Sc. orange juice 
©. cold water 


Boiling water over dates and orange rind in bowl. 
stand. Cream shortening and egg yolks & sugar 
ly. Measure flour. Add dry ingredients alter- 
with combined orange juice and water to creamed 
Stir date mixture and blend into batter. 


st egg whites until stiff; fold into batter. Spread in 
and lightly-floured 9"x13" pan. Bake at 350 deg- 
for 50 - 55 mins. Cool in pan. Frost with 
butter icing or as desired. 


BUTTER FUDGE CAKE Janet Macdonald (McEachern) 
ei margarine 
smooth or crunchy peanut butter 
‘Sugar 


unsweetened chocolate, melted 


(continued) 
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4 mL salt 
375 mL cold water 


Crean first 3 ingredients. Add eggs and melted chocolate. 
Beat. Add water alternately with flour. Bake in a 
greased 9x13" pan at 180 degrees C. for 45 mins. or 
until done. 


PINEAPPLE CAKE Bertha Bedard (Cyrenne. 
Ponteix, Sask. 

Filling 

1 can crushed pineapple 

1/3 c. white sugar 

1 tsp. vanilla 

2 tbsp. cornstarch 


Boil until thick. 


3c. flour 

1] tsp. baking powder 
14 c. brown sugar 
lc. margarine 

1 egg 


Mix together last 5 ingredients and put half of the 
batter at the bottom of pan. Add the filling and the 
other half of the batter. Bake in 350 degree F. oven 
for 45 mins. 


RHUBARB CAKE Michelle Elkink 
Swift Current, Sask. 
Mix together: Lorraine Viturat 


Ponteix, Sask. 
1] c. brown sugar 
1 egg 
ic. butter 
1 tsp. salt 


Add 1 tsp. soda to 1c, sour milk and add to first 
mixture. Add 2c. flour, 1} c. chopped rhubarb and 
1 tsp. vanilla. 

(continued) 
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Pat into greased and floured 9"x11" pan. Mix } c. brown 
sugar and 1 tsp. cinnamon. Sprinkle over top of cake 
and bake in 325 degree oven for 35 mins. 


This cake freezes well. 


SPICE CAKE Mrs. Lillie Haglund 
(Kunnick), Cadillac 

1c. raisins 

1c. boiling water 

2 tsp. soda 


Pour water over raisins § soda and let stand while mixing 
‘the rest. 


dc. sugar 
¢. butter 


eggs 
level tsp. allspice 


level tsp. cloves 


to raisins. Add I} c. flour, a little salt and 
. baking powder. Put into pan and bake. 


Dora Boutin (Roy) 


raw carrots 
ach cinnamon, vanilla 
‘baking powder 


water 
d raw beets 


3 i tsp. salt (continued) 
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Mix together the egg yolks, sugar, oil and hot water. 
Add remaining ingredients, except baking powder. Beat 
egg whites with baking powder. Beat until stiff and 
fold into cake batter. Pour into greased and floured 
g'x13" pan. Bake at 350 degrees for 40 to 60 mins. 


Frosting 


1/3 c. margarine or butter 
ic. cream or canned milk 
3/4 c. coconut 

jc. chopped nuts 

1-3/4 c. brown sugar 


Heat topping ingredients together in pan until mixed. 
Spread over cake. Broil till topping bubbles (at 
450 degrees for 3 - 5 minutes). 


WHITE _CAKE Nadine Sadden, Cadillac 
gree Theresa Paradis (Paul) 
24 c. sifted cake flour Val Marie, Sask. 
lc, sugar 


3 tsp. baking powder 
Pinch of salt 


Sift together. Make a hole in the centre. Add 

1/3 c. Mazola Oil and } c. milk. Beat 1 min. on medium 
speed of beater. Add 2 egg yolks and 3 c. milk and beat 
1 min. more. Beat 2 egg whites until very stiff. Add 
1c. sugar and fold into the first mixture. 


Bake in a 350 degree oven for 30 mins. This cake can be 
made in two large layer pans. 


DECORATING ICING Patty Keith (Henderson) 
ee Cadillac 

6 egg whites, beaten 

dc. Crisco 

} tsp. almond flavouring 

1 pkg. (1 kg) icing sugar 


Beat egg whites stiff. Add 2c. icing sugar, } cup at a 


time. 
(continued) 
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In a separate bowl, cream Crisco and add } - 1c, icing 
sugar. Mix the two mixtures together. Add flavouring 
and enough icing sugar, } cup at a time, until of right 
consistency. (Should use 1 kg icing sugar.) 


‘EASY COCONUT-NUT FILLING 

& FROSTING Linda Duclos (MacCann) 
Admiral, Sask. 

3/4 c. evaporated milk 

ic. firmly-packed brown sugar 

Zc. white sugar 

2c. margarine 

itsp. vanilla 

2 eggs 

E-1/3 c. coconut 

dc. chopped walnuts 


bine milk, sugar, margarine and vanilla. Bring to full 
, stirring steadily. Remove from heat. Mixture may 

curdled, Quickly stir small amount of hot mixture 
beaten eggs, then stir into hot mixture. Return to 
1, stirring steadily. Remove from heat. Add coconut 
auts. Cool to spread, 


ICING Patty Keith (Henderson) 
Cadillac 
whites, beaten stiff 


cing sugar until very stiff. This icing is good for 
g roses and other decorations. 


KED ICING Anna Dumonceaux 
Val Marie, Sask. 
white 
white sugar 
. cream of tartar 


ing water 


beat until all ingredients are in. Beat immediately 
ding boiling water. Beat until peaks are formed. 
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BIKINI_BARS Aline Carriere (Chenard) 
5p Cadillac 
2/3 c. Eagle Brand sweetened milk 
1 tsp. vanilla 
Few grains of salt 
1c, desiccated coconut 
2c. chopped dates 
3c. nuts (chopped) 
4c. maraschino cherries, chopped fine 


Preheat oven to 350 degrees. Stir milk, vanilla and 
salt together. Add coconut, dates, nuts and cherries. 
Mix well. Spoon into 8'x8"'x2" pan, well greased and 
lined with greased waxed paper. Bake 30 mins. Cool 

2 - 3 mins, before removing from pan. Remove paper while 
slightly warm. 


CARAMEL NUT SQUARES Martha Briard (Goddu) 
Val Marie, Sask. 
4c. shortening ) 
1 egg, beaten ) Base 
lc. flour ) 
Topping: 
¢. coconut 


2 tbsp. flour 

3/4 c. chopped nuts 
2 eggs, beaten 

14 c, brown sugar 

} tsp. baking powder 
1 tsp. vanilla 


Base - cut shortening into flour. Add egg and mix well. 
Press into 9"x13" pan. Bake 15 mins. 


Topping - spread on crust. Bake 30 mins. in 350 degree 


‘oven. While hot, spread with } c. icing sugar and 
juice of half a lemon. 


82 - Cadillac, Sask. 


“Adam‘s Rib Home Hardware 


Lounge” LEMIEUX’S 
Gaon Sau ekene HARDWARE LIMITED 


Licensed Dining Room 
and Cocktail Room in Southern Saskatchewan 
Open Monday-Saturday 11:00 a.m.-1:00 a.m. DICK LEMIEUX 
1100.2, - 200 bm, BO) pm 800 pm P.O. BOX 390 
For Reservations Call PONTEIX, SASK. SON 120 
625-3223 PHONE: Bus. 625-3233 625-3609 


PONTEIX CENTRAL GARAGE LIMITED 
SALES and SERVICE 
PAT LAROCHELLE (PRES.) 
PHONE 625-3516 P.O. BOX 360 SON 120 PONTEIX, SASK. 


WIGNESS CONSTRUCTION 
Box14 Admiral, Sask. SON OBO 


JR'S PLACE 
208-2195 For the Best Meal in Town 


SIMMIE HOTEL 
Pam & Larry Hopfner 297-8246 Simmie, Sask. 


Compliments of: JEAN & GERMAINE CORNET, CORNET MOTORS 
298-2112 Val Marie, Sask. 


MARCEL'S REPAIR 
Atanytime day or night 


LEO & BERTHA TINANT would like to acknowledge the fact that all proceeds from their 
ream sales go to the helping of Father Larré and hie good work in Regina, Sask. 


H.S, ROBERTS HARDWARE 
785-2020 Radio & T.V. Service Cadillac. Sask. 


DAVIES UPHOLSTERING CO. 
135-10th Avenue N.W. Phone 773-3350 Swift Current, Sask. S9H 1B3 


THE ROYAL BANK OF CANADA 
785-2112 Manager D.B. Huynink Cadillac, Sask. 


DOBOURT PLUMBING & HEATING 
625-3837 Built-in vacuum cleaners, Inglis appliances 


JOHN'S SERVICE CENTRE 
P.O. Box 208 Phone 625-3324 Ponteix, Sask. 


HELENA’S HAIR FASHIONS 
625-3937 Ponteix, Sask 


ST. JACQUES AGRI-MOTIVE 
Lucien St. Jacques/Andre St. Jacques Cadillac, Sask. Bus. 785-2030 


MARTIN'S CAFE 
625-3995 Ponteix, Sask. 


BYERS AND WOODS JEWELLERS... Watch Makers, Jewellers 
No. 1-264-1stAve.N.E. Swift Current, Sask. Phone 773-4082 


DUBOURT HARDWARE (P.L. DUBOURT & SON) 
Phone 625-3311 Farm & Garden Supplies Ponteix. Sask. 


SWIFT JEWELLERS LTD. 
237 Central Avenue N. ‘Swift Current, Sask. Phone 773-4030 


SCHERLE'S REXALL DRUGS ... for a/f your drugstore needs 
A.S. Scherle, B.S,P. Phone 625-3323 Ponteix, Sask. 


REVELSTOKE COMPANIES LTD. 
Phone 625-3303 Lumber- Bidg. Mat. Ponteix, Sask. 


ROBINSON STORES 
Ponteix. Sasi 625-3266 


DOUVILLE FARM EQUIPMENT LTD. 
Phone 625-3887 Versatile - Shortline & Equipment _Ponteix, Sask. 


KLIP & KURL BEAUTY SALON LTD. 
141Central Ave.N. Swift Current, Sask. S9HOK3 ~~ Phone 773-3524 


MODERN UPHOLSTERY 
124- 3rd St. East Ponteix, Sask. Res. 625-3844 


CO-OP IMPLEMENTS 
Box 476 Swift Current, Sask. SSH3W3 = Phone 773-4653 


PICHE’S CLOTHES SHOP 
625-3888 Ponteix, Sask. 


PIONEER GRAIN ... You and Pioneer in Business Together 
Phone 785-2022 Ros, 785-2146 


CHERRY DANISH Debra Knox 
Ponteix, Sask 

3/4 c. milk 

2c. sugar 

2 tsp. salt 

jc. margarine 

jc. warm water 

2 envelopes yeast 

1 egg 

4-5 c. flour 

1 can cherry pie filling 


Scald milk. Stir in salt and margarine. Cool to lukewarm. 
Dissolve yeast in warm water, in which sugar has been 
added. Let stand 10 mins., then stir well. Add milk 
mixture, egg and 2c. flour, beating until smooth. Stir 
in enough flour to make a stiff dough. knead for 10 mins. 
Let rise till double (1 hour). Punch down and divide into 
18 pieces, making each piece into a rope 15" long. Make 
each rope into a coil, tucking ends underneath. Put on 
greased baking sheet and let rise until double. Make 
indentations in each coil. Spoon pie filling into holes. 


Bake at 400 degrees for 12 - 15 mins. Cool on wire racks. 
Drizzle with confectioner's sugar frosting. 


COCONUT PINEAPPLE SQUARES ‘Theresa Paradis 
Val Marie, Sask. 

lc. flour 

2 tbsp. butter 

1 tsp. baking powder 

1 tbsp. sugar 


Cream butter and sugar. Add flour and press into 9" square 
baking tin. 


Mix together 1c, pineapple (crushed), drained, 2 ¢. coco- 
nut, 1c. sugar, 1 tbsp. butter (melted) and 2 small eggs. 
Spread on top of first mixture. Bake at 350 degrees for 
half an hour or until top turns golden. 
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DANISH APPLE BARS Margaret Klein (Wingeter) 
Admiral, Sask. 
2} c. flour 


1 tsp. salt 
1c. shortening 
1 egg 

Milk 


1c. (or more) corn flakes 
4 lge. apples, sliced 

1c. sugar 

1 tsp. cinnamon 


Gift the flour and salt. Blend in the shortening until it 
resembles cornmeal. Separate the egg. Beat the yolk 
add enough milk to make 2/3 cup. Add to flour mixture. 


Divide dough in half. Roll half and fit it into a 
cookie sheet and bring up the sides. Sprinkle over this 
lc. corn flakes or more. Put the sliced apples, sugar 
and cinnamon over this. Roll out the rest of the dough 
and put on top - (moisten edges). Beat egg white until 
stiff and spread over top crust 


Bake at 400 degrees for 1 hour. Frost with icing sugar, 
water and vanilla. 


FARMER BROWNIES Therese Lambert 
ae aes Seven Persons, Alta. 
3c, cocoa Trudi Dunham 

1c. hot water Admiral, Sask. 


3/4 c. Crisco Oil 
Mix together and allow to cool. Add: 


2c. sugar 
1 tsp. salt 
1 tsp. soda 
lc. buttermilk 
24 c. £lour 
2 eggs 
1 tsp. vanilla 
1c. chopped nuts 
(continued) 
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Mix all together and spread on 11"'x15" cookie sheet. 
Bake at 350 degrees for 40 mins. Watch, to avoid 
over-baking 


Boiled Ici ig 

4 tbsp. butter 

S tbsp. sugar (brown) 
2 tbsp. cream 

2/3 c. coconut or nuts 


Mix together and put over cake, Brown in oven. 


FLAKY APPLE SQUARES Shirley Cote (Boutin) 
Crust: 
24 c. flour 


1 heaping tbsp. suger 
lc. shortening (margarine or butter) 
1 egg yolk + milk to make 2/3 cup 


Mix flour and margarine or butter like pie crust. Add 
egg yolk and mix with fork. Roll out half of the dough 
to fit a large jelly roll pan. Crumble 2 handfuls of 
erushed corn flakes or other cereal over the rolled dough 
in the bottom of the pan. 


Add 8 - 10 apples, sliced, with 1 c. sugar, 1 tbsp. 
cinnamon and 3 tbsp. flour. 


Roll out other half of dough for top crust - (dough must be 
quite thin). Beat the egg white until stiff and spread 

on top crust. Bake 10 mins. at 400 degrees, 50 mins. at 
350 degrees. Remove from oven and spread with a thin 
powdered sugar glaze while still warm. 


Glaze: 
ic. powdered sugar ) 
Milk ) to make a thin icing 


2 tsp. almond flavouring ) 


Any other fruit may be used for the filling. Cut into 
serving size squares. May be frozen. Can be eaten out of 
hand, like squares. 
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FOUR-LAYER DELIGHT Charlene Oxley (Davidson) 
Ponteix, Sask. 

lst layer: 

Ec. nuts 

1 stick (3 1b.) butter 

1c, flour 


Mix ingredients and pat into the bottom of a 9"'x13" pan. 
Bake at 350 degrees for 15 mins. Cool. 
Qnd_layer: 


1 - 9 oz. container of Cool Whip 
1c. powdered sugar 
1 - 8 oz. pkg. cream cheese 


Beat cream cheese with sugar; add Cool Whip. Spread over 
cooled first layer. 

3rd_layer 

2 small pkg. chocolate pudding 
3c. milk 


Cook pudding with milk until thick. Beat and let cool. 
Pour over second layer. 


4th _laye 
1 - 9 oz. container Cool Whip 


Spread on top and sprinkle with sliced almonds. 


FRY PAN BROWNIES Darlene Kendall & 
ee ee Ss Brenda Legros, Cadillac 
3c. margarine Bernadette Guy (Perron) 
3 or 4 tbsp. cocoa Ponteix, Sask. 


Melt together, then add: 


2 eggs 
lc, suger 
1c. flour 


(continued) 
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Dash of milk 

i tsp. salt 

1 tsp. vanilla 

ic. walnuts, chopped 


Bake at 325 degrees for 30 mins. Use 8!'x8" pan. 


LEMON SQUARES Gloria Jean Kendall (Blair: 
Cadillac 

3/4 c. soft butter 

1/3 c. lightly-packed brown sugar 

1} c. sifted all purpose flour 

1] c. granulated sugar 

3 tbsp. flour 

4 tsp. salt 

1/3 c. soft butter 

3 eggs, well beaten 

2 tbsp. grated lemon rind 

2 lemons, peeled § sliced very fine 

ic. cold water 


Butter a 9" square cake pan. Preheat oven to 375 degrees 

F, Cream the 3/4 c. butter. Blend in brown sugar. Add 

the 1} c. flour and combine well. Press dough evenly into @ 
prepared pan. 


Meanwhile, combine the 1} c. granulated sugar, the 

3 tbsp. flour, salt, butter, eggs, lemon rind, sliced 
lemons and cold water. Carefully pour over shortbread 
layer. Bake in preheated oven for 40 - 45 mins. Serve 
hot or cold. 


Makes 8 - 9 servings. 


MARSHMALLOW SQUARES Gladys Warrener (Bilboer 
Cadillac 

3/4 c. butter or margarine 

1/3 c, brown sugar 

13 c. flour 


Mix well and press into 8"x12" pan. Prick with fork and 


bake at 325 degrees till brown. (continued) 
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envelopes unflavoured gelatine 

c. cold water 

¢. each chopped red G green cherries 
c. chopped walnuts 

c. sugar 

c. warm water 

tsp. almond extract - (optional) 


Hse Oe 


Soften gelatine in water. Combine sugar and warm water 
jn saucepan and stir and boil 2 mins. Remove from stove 
and add gelatine mixture. Beat with beater till very 
stiff. Fold in cherries § nuts, etc. Put over base, 
cool and cut into squares. 


Marge Andree (Spiess) 
Val Narie, Sask. 


jc. butter or margarine 
5S tbsp. cocoa 

} c. granulated sugar 

1 egg, beaten 

2c, graham wafer crumbs 
3c. chopped walnuts 


Qnd_layer: 

ic. butter or margarine 

3 tbsp. milk 

1 tsp. peppermint flavouring 
2c, icing sugar 

Green food colouring 


3rd_layer: 


2/3 c. chocolate chips 
2 tbsp. butter or margarine 


Bottom layer - combine butter, cocoa and sugar in saucepan. 
Bring slowly to a boil. Stir in egg to thicken. Remove 
from heat and add crumbs, nuts and coconut. Pack firmly 
into a greased 9"'x9" pan. 

(continued) 
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Second layer - combine all ingredients in a bowl, 
tinting a pretty green. Mix well. Liquid may be added 
for easy spreading. Spread over first layer. 


Third layer ~ melt chips and butter in saucepan over 
Tow heat or hot water. Spread over second layer, Chill 
and store in fridge. Keeps well and freezes well. 


© HENRY BARS Brenda Legros, Cadillac 
Betsy Bolianatz (Lasante) 

. butter Shaunavon, Sask. 

+ milk 

brown sugar 

. crushed graham wafers 

. desiccated coconut 

. chopped walnuts 

sp. vanilla 


ooo 


© 
c 
G 
t 


Line an 8” pan with whole graham wafers. In a saucepan, 
boil first 5 ingredients. After boiling, remove from heat 
and add last 4 ingredients. Blend well. Spread over 
wafers in pan. Cool in fridge. Ice with a butter icing. 
Chill and cut into squares. 


Yield: 24 squares. 


WALNUT SLICES (Square) Jocelyn (Tinant) Hammond 


Frenchville, Sask. 
Pastry: 


lic. flour 
3c. brown sugar 
dc. butter 


Mix together. Press into a greased, shallow 7x11" pan 
Bake in moderate oven for 10 mins. or until it begins to 
brown. Let cool to lukewarm. 


Meringue Topping: 
2 egg whites 
1c. brown sugar 


2 tbsp. flour (continued) 
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3 tsp. baking powder 
}c. shredded coconut - (optional) 
1c. chopped nuts - (optional) 


Beat egg whites until stiff, but not dry. Gradually beat 
in sugar, beating well after each addition. Blend in 
baking powder and flour. Fold in coconut and nuts, if 
desired. Spread evenly on top of pastry. Bake in 
moderate oven until meringue is browned (about 15 to 20 
minutes). Cut while warm and allow to cool in pan 


BUTTER PIE CRUSTS Gilberte Guy (Entem) 
Cadillac 
2c. (00 mL) all purpose flour 
1 tsp. (5 mL) salt 
3c. (125 mL) butter, chilled and 
cut into 6 pieces 
1/3 c. (75 mL) cold water 


Use food processor. Position knife blade in bowl. 

Add flour, salt and butter. Process until butter is 
evenly cut into flour ~ about 20 seconds. With processor 
on, quickly add water through food chute all at once. 
(Have additional water on hand.) Process for about 

30 seconds. 1f all the flour mixture has not been 
moistened, add 1 tbsp. (15 mL) water. Dough may be 
crumbly. Remove knife blade. Divide dough in half 

and shape into two balls. Roll out according to your 
favourite method. 


Makes two 9" (1 L) pie crusts. 


NEVER FAIL PIS CRUST Barb Legauld (Lamotte) 
Ponteix, Sask. 

5c. flour 

1 tsp. salt 

lc. cold water 

2c. shortening 


Mix flour and salt, Cut in shortening. Add cold water. 
Mix carefully. Handle as little as possible. 


Makes 5 shells. 
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TUPPERWARE HOME PARTY PLAN 
785-2148 For appointments call Helen Peters Cadillac, Sask. 


WAYNE & JUDY MARTIN Box 155, Cadillac, Sask. 785-4432 
For all your gravel needs. Cement, wells & construction. Shaklee dist. 


KIRBY'S CERAMICS ... at the home of Stan & Norma Kirbyson 
Phone 785-2031 Cadillac, Sask. 


POPLAR HOLLOW CERAMICS 
Owner Dorothy Fenell 785-4509 Admiral, Sask. 


Tell Our Advertisers 


You Have Read 


Their Advertisement 


In This Book 


POUND PASTRY Agnes Watson (Schmit) 
— Val Marie, Sask. 
5c. flour 

1 1b, lard (if using home-rendered lard, use 1} c.) 

3 tbsp. brown sugar 

i tsp. baking powder 

2 tsp. salt 


Mix above ingredients well. Put 1 egg into cup; add 
1 tbsp. vinegar. Beat with fork until foamy. Fill to 
3/4-cup with water. Add to above and mix well. More 
water may be needed. Chill to roll. 


Keeps a week in fridge, Also freezes well 


BOSTON CREAM PIE Elaine Duclos (McCann) 
Cadillac 

Crust: 

2c. graham wafers 

i tsp. salt 

1 tbsp, brown sugar 

ic. butter 


A little cinnamon 


Add salt, sugar and cinnamon to 2 c. graham crumbs and 

stir well. Add butter and blend as for pastry. Empty into 
a 10" pie plate, keeping 1 cup for top. With a large spoon, 
press and mold to shape of plate. Bake in moderate oven 
(350 degrees) for 15 mins. Meanwhile, prepare filling 


Filling: 
2h c. milk 
dc. sugar 
3 tbsp. cornstarch 

Pinch of salt 

1 tsp. butter 

2 eggs, separated 

13 tsp. vanilla 

Additional 2 tbsp. sugar, } tsp. vanilla 


(co ntinued) 
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Heat 2} c. milk in top of double boiler. Add sugar 

Blend cornstarch with milk, stirring till mixture 
thickens. Add salt, butter and beaten egg yolks & vanilla 
Stir well and turn into baked pie shell. 


Beat egg whites and additional salt and sugar § vanilla. 
Mix well and spread over filling. Garnish with 
remaining crumbs and brown in slow oven. Cool and serve. 


BUTTER TARTS Delores Lacelle (Giesbrecht) 
Brenda Legros (Grubbe) 
Crust: Cadillac 


Sc. flour 

1 1b. Tenderflake lard 
} tsp. salt 

1 tbsp. brown sugar 

1 tsp. baking powder 

1 egg 

2 tbsp. vinegar 

3/4 c. water 


Filling 


¢. brown sugar 

c. corn syrup 

c. butter or margarine 
eggs 

tsp. vanilla 

tsp. salt 

tbsp. vinegar 

3/4 c. walnuts 

32 oz. raisins 


AH ROHN S 


Crust - mix flour, lard, salt, brown sugar and baking 
powder, then add egg, vinegar and water. 


Filling - mix all ingredients together and put into tart 
crust. Bake at 350 degrees for 20 mins. 
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CHERRY BRANDY PIE Monique Lacelle (Pord) 
— Jocelyne Piche (Pord) 

Dawson Creek, B.C. 
Crust: 


1} c, crushed Paulin's chocolate wafers 
6 tbsp. butter (melted) 


- 17 oz. jar Marshmallow Creme 

- 1/3 c, cherry brandy 

tbsp. chopped maraschino cherries 
container whipping cream (23 c. whipped) 
tbsp. maraschino cherry juice 

Whole cherries for garnish 


Combine crushed wafers (approx. 30) and butter. Press 
firmly into deep 9" pie plate. Combine Marshnallow Creme 
and brandy ~ (may try other flavours for variety... 

e.g-, creme de menthe) - beat smooth with mixer. Fold in 
chopped cherries and juice. Beat whipping cream to soft 
peaks and fold into marshmallow mixture. Turn into crust. 
Use whole cherries for trim around the edge. Put into 
freezer for 3 hours or keep frozen until needed. 


CHOCOLATE CHIP PIE Michelle Elkink 

*) Qty Swift Current, Sask. 
1 baked pie shell 

2c. milk 

30 marshmallows 

1 oz, unsweetened baking chocolate 

lc. whipping cream 


Heat milk and marshmallows in top of double boiler until 
the marshmallows are nearly melted. Set aside to cool. 
Shred baking chocolate and set aside. Whip whipping cream 
and add to cooled marshmallow mixture. Add shredded 
chocolate. Pour into pie shell and refrigerate. 


Makes a luscious pie. 
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DELUXE APPLE PIE Vivian (Duclos) Wernicke 
ea Sa Cadillac 

6c, thinly-sliced apples 

6 tbsp. white suger 

6 tbsp. brown sugar 


1/3 c. flour 

1 tsp. cinnamon 

i tsp. salt 

dc. butter 

4 tsp. lemon rind 

6 tbsp. whipping cream 
1 pastry recipe 


Prepare pastry and line a 9" pie plate, reserving some 
for top crust. Core, peel and slice apples. Combine 
sugars, flour, cinnamon and salt, then mix with apples. 
Spread apple mixture into unbaked pastry shell. Dot with 
butter. Sprinkle with lemon rind. Pour whipping cream 
over top, then cover with top crust, sealing carefully and 
making slits to allow steam to escape. 


Bake in a hot oven for 10 mins. Reduce heat to 
350 degrees and continue baking 20 - 30 mins. or until 
apples are cooked. 


IMPOSSIBLE PIE Grace Berger (Myers) § 
Sra te ap Tova Lamotte (Christiansen) 
4 eggs Cadillac 

4c. margarine 

ic. flour 

2c. milk 

lc. sugar 

1c. coconut 

1 tsp. vanilla 


Blend all ingredients in a blender for a few seconds 
until well mixed. Pour mixture into a greased 10" pie 
tin. Bake at 350 degrees for approx. 1 hour, until the 
centre tests firm. 


The flour will form the crust, coconut forms the topping 
and centre is an egg custard filling. 


Freezes well. 
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IMPOSSIBLE PUMPKIN PIE (No Crust) Joan Hattun 
Swift Current, Sask. 
3/4 c. sugar 
2c. Bisquick baking mix 
2 tbsp. margarine or butter 
can evaporated milk 
eggs 
can (16 oz.) pumpkin 
2} tsp. pumpkin pie spice 
2 tsp. vanilla 


He 


Heat oven to 350 degrees. Grease pie plate. Beat all 
ingredients until smooth (1 min. in blender or mixer). 
Pour into plate. Bake until knife inserted into centre 
comes out clean - 50 to 55 mins. 


NEVER FAIL MERINGUE Lucy Davey (Clow) 
Cadillac 

1 tbsp. cornstarch 

2 tbsp. cold water 

ic, boiling water 


Blend cornstarch and cold water in saucepan. Add boiling 
water and cook till clear. Cool. (Better to be cold 
before adding to whites.) 


Beat 5 egg whites until foamy. Gradually add 6 tbsp. 
sugar and beat until stiff, but Tot ey Ald’a dash of 
salt and 1 tsp. vanilla. Gradually beat in well 

the cornstarch mixture. Beat at high speed until peaks 
form. Bake at 400 degrees for 10 mins. 


This is easy and extra good. 


ORANGE TARTS Mary Wernicke (Ortnan) 
Cadillac 
Hot water pastry: 
Tec. lard 
A tsp. salt 
ic. boiling water 
lic. flour 
(continued) 
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Add lard and salt to boiling water; stir until lard is 
melted, then add flour. Chill. When pastry shells are 
partially baked, add filling. 


(For 1 dozen tarts): 


1 tbsp. butter 

lc. sugar 

Yolks of 3 eggs 

Juice & rind of 1 orange 
Juice & rind of 1 lemon 
lc, currants 

3c. raisins 


Finish baking. Top with whites of 5 eggs, beaten with 
3 tbsp. sugar. Place back into oven to brown. 


PECAN PIE Trish Dixon (Heidgerken: 
Cadillac 

One 9" pie crust, slightly cooked 

Zc. dark corn syrup 

ac. flour 

2) tbsp. sugar 

5 eggs, well beaten 

3 tbsp. butter, melted 

1 tsp. vanilla 

1 tsp. salt 

Pecan halves 


Combine thoroughly the corn syrup, flour and sugar. 

Beat in eggs. Add butter, vanilla and salt. Pour filling 
into pie shell and cover the filling with pecan halves. 
Bake at 350 degrees for about 35 mins. or until filling 

is set. Do not overcook. Filling will puff slightly 
around the outer edge. If it should boil over, reduce 
temperature for the remaining baking time. 


PUMPKIN CHIFFON PIE Mildred McDonough (Kinnee 
Cadillac 
2 tsp. gelatine 
4c. cold water 
3 eggs, separated 
(continued) 
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lc. brown sugar 

14 c, (small can) pumpkin 
i tsp. salt 

4 tsp. cinnamon 

i tsp. nutmeg 

3 tsp. ginger 

dic. milk 


Soften gelatine in cold water. Beat yolks with } c. sugar, 
pumpkin, spices and milk. Cook until thick. Add gelatine. 
Cool, Beat egg whites and sugar until stiff. Fold into 
pumpkin mixture. Pour into baked pie shell and chill. 


PUMPKIN PIE Barb Legault (Lamotte) 
Ponteix, Sask. 

1c. sugar Vera Driver (Best) 

3 tsp. each cloves, Cadillac 


allspice, ginger, salt 
1} tsp. cinnamon 
1} c. canned pumpkin 
2 eggs 
1 Ige. can milk 


Blend sugar and spices together. Add eggs, pumpkin and 
milk. Pour into unbaked pie shell. Bake in hot oven 
(425 degrees F.) for 15 mins. Reduce heat to 350 deg- 
rees F, and bake 40 mins. or until knife inserted into pie 
comes out clean. 


RHUBARB PIE Eileen Davidson (Gorrie) 
er Ponteix, Sask. 

c. rhubarb (cut into 3" pieces) 

c. sugar 

2 tbsp. all purpose flour 

1 egg (unbeaten) 

1 pastry recipe 


g 
i 


Combine sugar, flour and egg. Add to rhubarb. Prepare 
pastry and line a 9" pie plate, reserving some for the top 
crust. Add rhubarb mixture and cover top with crust. 

Bake at 450 degrees for 10 mins, Reduce temperature to 
350 degrees and continue baking for 40 - SO mins. or until 
pie crust is slightly browned. 
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SASKATOON PIE Elaine Lacasse (McEachern) 
eee Vivian Wernicke (Duclos) 
4c, saskatoons (fresh) Cadillac 
or 1 qt. canned berries, 

without sugar 
Lc. sugar 
2 tbsp. minute tapioca 
1 tbsp. lemon juice or 3 c. diced rhubarb 
Pastry for 2-crust pie 


Combine saskatoons with a mixture of the sugar, tapioca 
and lemon juice or rhubarb. Fill pastry-lined pie plate 
with fruit mixture. Cover with pastry. Bake 15 mins. 
at 450 degrees F. and 30 mins. at 375 degrees F. 


SOUR CREAM RAISIN PIE Bernadette Lambert (Tinant) 
Irvine, Alta, 

lec. raisins Janice Lacelle (Scansen) 

jc. sugar Ida Longtin (Bertrand) 

] tsp. cinnamon 

1c. sour cream 

2 egg yolks 


Stir all ingredients together and cook in double boiler 
until thoroughly cooked, then add } tsp. soda. This will 
cause mixture to become fluffy. Pour into graham 

crumb crust and top with a meringue. 


SOUR CREAM RHUBARB PIE Dorothy Fenell (Klath) 
Cadillac 

1c. cultured sour cream Mary Heisler, Val Marie, Sask. 

lc. white sugar 

3 egg yolks 


1 tbsp. flour 

1 tsp. cinnamon 

lc. raisins 

2c. rhubarb (cut into i" pieces) 
Pastry for one deep 9" pie 


Mix ingredients in order given and pour into pie shell. 
Bake at 425 degrees for 15 mins., reduce heat to 400 deg- 
rees and bake another 20 - 25 mins. 

(continued) 
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Meringue 

3 egg whites 

1/8 tsp, salt 

1/8 tsp. cream of tartar 
j tsp. vanilla 

6 tbsp. sugar 


Beat egg whites until soft peaks form. Add salt, cream of 
tartar and vanilla and beat until peaks are firm. Add 
sugar, 1 tablespoonful at a time, beating for 3 mins. more. 
Put on hot pit and bake at 400 degrees until light brown. 
(Takes about 7 minutes.) 


STRAWBERRY PIE Mrs. Judy Martin (Klatt) 
Cadillac 
Base: 


22 graham wafers, crushed 
2 tbsp. sugar 
dc. (small) melted butter 


Mix together. Spread in 9'x13" cake pan, reserving } cup 
for topping. 


Centre: 


1 lge. pkg. strawberry Jello 
1 box frozen strawberries 
1 pkg. Dream Whip 


Dissolve Jello in 2 c. boiling water, Add juice from 
strawberries and enough cold water to make 2 cups. Chill 
till partially set. Remove from fridge. Whip Jello; add 
strawberries and whipped Dream Whip and blend together. 
Pour over graham crust and spread remaining crumbs over top. 
Place into fridge to set. 


SWEET TARTS Jeannette Entem (Cote) 
i a Admiral, Sask. 
4c, butter 

ic. brown sugar 

lc. corn syrup 

2 eges 


(continued) 
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tsp. orange or lemon peel 
tsp. rum extract 

tsp. vinegar 

c. raisins 


Place filling into pastry. Bake in 350 degree F. oven 
for 15 to 20 mins. 


Pie bakers: Roll a triple batch of dough to the size 
circles you usually use. Stack them on cardboard, with 
paper between, wrap and freeze. Defrost dough as 
needed. No mess; no clean-up. 


It!s best not to wash berries or cherries before 
refrigerating them. Wash them just prior to serving and 
use promptly. 


Make heavy cream whip faster by adding a pinch of salt. 


Unwrinkle dried-out raisins by placing them in a 
(covered) dish in a 350 degree F. oven. They'll puff up 
again, 


For a delicious mocha flavour, add a teaspoon of instant 
coffee powder to brownie mix. 


When baking pies, cover the edge of the pastry with 
strips of aluminum foil to prevent over-browning. 
Remove the foil during the last 15 minutes of baking. 


TELL OUR ADVERTISERS 
YOU HAVE READ THEIR ADVERTISEMENT 
IN THIS BOOK 
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OVEN TEMPERATURE CHART (Miscellaneous) 


Minutes Temperature 

CustrdCup 2... 2. 20-80... . 300 
Custard Casserole 2 2 2 2 2. , 45-60. . 2 . 300 
SOM rc eS i a RO en 
Tht 55 5506654 2 3. se 
RicePudding. 2, - - . . . . 50-60... . 325 

TABLE FOR DRIED FRUITS 
Fruit Cooking Time Amount of Sugar or Honey 
Apricots . _ _ About 40 minutes Yc. for each c. fruit 
Figs . . . - . About 30 minutos 1 Thsp. for each c. fruit 
Peaches. . . . About 45 minutes %h 0. for each c. fruit 
Prunes. . . . About 45 minutes 2 Tbsp. for each c. fruit 

RULES Fi 


bow! and beater in a refrigerator for at least 2 hours. 
Beat until itis fairly stiff, 


If cream is beaten until it is warmer than 45 degrees, it will turn to butter. 


‘Should cream start to tum buttery, whip in 2 or 3 more tablespoontuls 
of cold milk. 

If you wish the cream to keep stiff for a day or two, add one teaspoon 
golatine soaked in one tablespoon cold water. Dissolve the gelatine over 
hot water; allow to cool to the consistency of ogg white before adding to 
‘the cream and whipping. 

Use medium speed when whipping cream with an electric beater. 

Cream, when whipped, almost doubles in bulk. 


SUBSTITUTES FOR WHIPPING CREAM 


1. Use light cream or cereal cream after allowing It to stand undisturbed for 48 
hours in the reftigerator. Whip as you would whipping cream. 

2. Prepare cream as given above. Soak 1 teaspoon gelatine in 2 tablespoons 
cold water and dissolve over hot water. Allow to cool; then add to tho 
cream and whi 

3. Use evaporated milk. Milk prepared with gelatine holds up better and long- 
ar, but it may be more convenient to chill it on occasion, Chill 12 hours, 
Use medium speed on the electric beater when whi 

4. Combine equal parts of dry milk powder with water. Beat with beater at 
medium speed. Add 1% teaspoons lemon juice to each cupful of this mix- 
ture, if a more stable foam is desired. 


DESSERTS 


CHERRY CHEESECAKE Vivian Wernicke (Duclos) 


2 - 8 oz. pkg. cream cheese 
3/4 c. sugar 

2 tbsp. flour 

i tsp. salt 

3 eggs 

lc. sour cream 
dic. lemon juice 

1 tsp. vanilla 

1 can cherry pie filling 


In an 8" or 9" square pan, mash cream cheese with fork 
until very soft. Add sugar, flour and salt. Blend well. 
Add remaining ingredients, except pie filling. Mix briskly 
with fork until thoroughly blended. Scrape down sides of 
pan. Bake in preheated oven at 350 degrees for about 

45 mins. or until pick inserted into centre comes out 
clean. Cool in pan on rack. Spread with pie filling and 
chill. 


GRANDMA'S PUDDING Lina Collin (Claude) 
Ponteix, Sask. 

4c. sugar Clemence Entem 

3 tsp. baking powder Frenchville, Sask. 

1c. flour 

dc. milk 


lc. raisins 
Pinch of salt 


Mix batter in good-size pudding dish. Mix together: 
2c. boiling water 
lc. brown sugar 


Pat of butter 


Pour this over batter. Bake in moderate oven till brown. 
Good also with cream or whipped cream. Better warn. 
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HEAVENLY HASH Verna Holden (Peters) 
aE Bracken, Sask. 
1 - No. 2 can pineapple tidbits 

1c. miniature marshmallows, diced 

1 banana, diced 

3 tbsp. icing sugar 

Juice of 1 lemon 

}c. walnuts, chopped 


Drain pineapple and save juice. Place drained pineapple, 
marshmallows, banana, sugar, lemon juice and nuts into @ 
glass bowl. Add enough pineapple juice to moisten 
mixture (1/3 cup). Mix ingredients lightly. Place into 
fridge to chill for 2 hours. 


HOLIDAY APPLE PUDDING Thelma Hancock (Wig) 
Eastend, Sask. 

11 c. chopped apples (2 medium) 

4c. shortening (part butter) 

lc. sifted flour 

3/4 tsp. baking soda 

3 tsp. salt 

3 tsp. cinnamon 

4 tsp. nutmeg 

3/4 c. white sugar 

1 egg, beaten 

1 tbsp. cream or milk 


Crean butter and sugar; add egg and beat well. Add dry 
ingredients sifted together. Mix only till blended. 

Add apples and cream. Fill molds, custard cups or baking 
cups half full. Bake at 350 degreos F. for 30 mins. 
Serve with lemon, brown sugar or vanilla sauce. 

(You may add } cup raisins and 4 maraschino cherries, 
sliced. .more festive.) 


Makes 8 - 9 (or more), depending on cup size. 
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MERINGUE SHELLS Lucy Lemarellec (Unvoas) 
Neville, Sask. 

3 egg whites 

5 mL vanilla 

1 mL cream of tartar 

Dash of salt 

250 mL, berry sugar 


Have egg whites at room temperature. Add vanilla, cream 
of tartar and salt, Beat till frothy, Gradually add 
sugar (15 mL at a time) and beat till very stiff peaks 
form and sugar is dissolved. Cover cookie sheet with 
ungreased brown paper. Draw eight 33" circles. Spread 
each with about 1/3 c. meringue. Shape with back of spoon 
to make shells. Bake in slow oven (150 degrees C.) for 

6 hours. 


PISTACHIO DESSERT Helen Tinant (Dumonceaux) 
Ponteix, Sask. 

Base: 

lc. flour 


2 thsp. brown sugar 


4c. margarine 


Blend; spread in 13"x9"" pan. Bake 15 mins, in 350 degree 
oven. 


Filling #1: Mix 8 oz. Philadelphia cream cheese and 2/3 c. 
Zeing sugar. Fold in half of a 15-oz. carton Cool Whip. 
Spread on cooled base. 


Filling #2: Stir 24 c, milk into 2 pkg. instant 
pistachio pudding powder. Spread over first filling. 
Spread remaining Cool Whip on top. Sprinkle with slivered 
almonds, Refrigerate overnight. 


Freezes well. 


PISTACHIO PUDDING SALAD Janice Lacelle (Scansen) 
Cadillac 

1 pkg. pistachio instant pudding 

1 small tub Cool Whip 


1 can crushed pineapple (not drained) ceantiniea) 
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1 can fruit cocktail, drained 
2c. (approx.) miniature marshmallows 


Mix all ingredients together, except marshmallows. 
Add marshmallows and chill. 
Makes large bowl full. Good for cold meals or desserts. 


UICK PUDDING Aurore Parrish (Cote) 
Cadillac 

1c. flour 

jc. brown sugar 

tsp. salt 


1 tbsp. cocoa 

11 tsp. baking powder 

1 tbsp. butter 

2/3 c. milk 

1c. raisins or currants 


Sauci 


1c. brown sugar 
1 tbsp. flour 

1 tbsp. butter 

i tsp. salt 

2c. boiling water 
2 tsp. vanilla 


Sift flour, baking powder and salt. Rub in the butter. 
Add fruit. Add milk to make a soft dough. Cover with 
sauce. 


Mix pudding ingredients, then pour boiling water over 
and stir until it is solid. Pour over batter slowly 
and bake in moderate oven. 


RASPBERRY DESSERT Elaine Duclos (Lamotte) 
a Cadillac 

20 single wafers, crushed ) 

ic, butter ) mix 

lic. sugar ) 


Base - spread part of wafer mixture in bottom of pan 
(for "x13" pan, double recipe). 
(continued) 
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20 marshmallows 

c. milk 

pkg. Dream Whip 

c. boiling water 

small pkg. raspberry Jello 
pkg. frozen raspberries 


ee 


Melt marshmallows and milk, Cool. When cool, fold in 
Dream Whip. Put half of this mixture on base. 


In bowl, add 1c. water to raspberry Jello, then 1 pkg. 
frozen raspberries. After a few minutes, pour over 
marshmallow mixture. Cover with remaining marshmallow 
mixture. Add remaining crumbs. 


Strawberries and strawberry Jello or crushed pineapple and 
pineapple Jello may be used. 


RHUBARB DESSERT Dorothy Perrin (Bingham) 
Cadillac 

c. margarine or butter 

c. flour 

tbsp. sugar 

¢. chopped rhubarb 

egg yolks 

tbsp. flour 

tsp. vanilla 

c. sugar 

c. cream or canned milk 


HE ROM 


Base - crumble together flour, margarine and sugar. Press 
into 9x13" pan. Bake 10 mins. at 350 degrees, 


Mix together rhubarb, egg yolks, flour, vanilla, sugar and 
milk or cream and pour over base. Bake 40 - 45 mins- 


Beat 6 egg whites till stiff and add 2 tbsp. sugar. Put 
over custard and cook at 400 degrees for 10 mins. 
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SAUCE FOR CHRISTMAS PUDDING Mrs. Nadelaine Lasante 
Maple Creek, Sask. 

1c. brown sugar 

24 c. boiling water 

2 tbsp. cornstarch dissolved in | c. water 

4 tbsp. lemon juice or 2 tbsp. vinegar 

2 tbsp. butter 

j tsp. nutmeg 

1 tsp. vanilla 


Add brown sugar to boiling water, allow to boil a minute, 
then add dissolved cornstarch. Allow to boil slowly for 
2 mins., then add lemon juice, nutmeg, butter § vanilla. 
Allow to boil a few minutes longer on low heat. 


SOFT CUSTARD Lucy Lemarellec (Unvoas) 
aes Neville, Sask. 

2 egg yolks 

1 whole egg 


30 - 45 mL sugar 

Few grains of salt 

500 mL scalded milk 

5 mL vanilla or 15 mL Kirsch or orange brandy 


Combine egg and yolks. Beat slightly. Add sugar and 
salt. Mix well. Add a little hot milk, mix well and 
return all to double boiler. Cook until mixture lightly 
coats the spoon, stirring constantly. Remove from heat, 
strain and cool. Add flavouring when cold. 


STRAWBERRY SHORTCAKE Mrs. Rosie (Lambert) Williams 
Leask, Sask. 

For cake, use a white cake mix 

or one of your own. 


1 qt. strawberries 

3/4 ¢. sugar 

2 tbsp. cornstarch 

1} c. cold water 

2 tbsp. strawberry gelatine 

1c. whipping cream (or Dream Whip may be used) 


(continued) 
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Combine sugar, cornstarch and water in a pan. Cook until 
thick and clear. Remove from heat and dissolve straw— 
berry gelatine in hot sauce. Allow to cool before adding 
berries. Put cake layers together with half the fruit 
mixture and put remaining sauce on top. Refrigerate cake 
until near serving time, then frost sides and top with 
whipped cream. Put some whole berries on top. 


Not 


This fruit mixture is good in a pie shell, too, 
topped with whipped cream or Dream Whip. 


SWEET HEARTS Jetta Warrener (Jobb) 
Cadillac 


sp. baking powder 
- flour 


Cream together butter, brown sugar and eggs, Add milk, 
baking ponder and flour to make soft dough. Roll thicker 
than for a cookie dough. Cut into 3}" squares. Place 
into mffin tins. Fill with a rounded teaspoonful of 
crabapple jelly or other filling. Fold corners over. 
Bake in a moderate oven until lightly browned. 


UNBAKED CHERRY SUPREME Joan Hattum 

= a ae Swift Current, Sask. 

Mix 2c. graham wafers, 

1/3 c. butter and 4 thsp. sugar together and press half of 
this mixture into the bottom of a pan. Mix together 

2c. whipped cream, 4 tbsp. sugar and 3 c. miniature 
marshmallows and spread on crumb mixture. Spread 1 can 
cherry pie filling over this. (Use only half of the cream 
mixture for first layer, then place remaining mixture over 
the pie filling.) Top with remaining crumbs. Chill. 


-Uncurdle custard by pouring it through a sieve. 
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-Out of syrup? Spread apple sauce on pancakes, instead. 


Do your youngsters love puddings and gelatines at 
dessert time or after school? If so, serve them in 
coffee cups or mugs. The handles are easy for little 
ones to grasp and that means fower spills. 


- A Love Cake for Mother - 


1 can "obedience" 

Several pounds of "affection" 

1 pint of “neatness" 

Some holiday, birthday and every day "surprises" 
1 can of "running errands" - (willing brand) 

1 box of powdered "get up when I should’! 

1 bottle of "keep sunny all day long" 

1 can of "pure thoughtfulness" 


Mix well. Bake in a hearty, warm oven and serve 
to "MOTHER" every day. She ought to have it in 
BIG slices. 

-Coralee McDonough 


You don't get ulcers from what you eat, but from what's 
eating you. 


The best thing you can spend on your children is not 
money... but TIME. 


Some people are no good at counting calories, and they 
have the figures to prove it. 


The most difficult meal for the average housewife to get 
is dinner out. 


"Be silent or speak something worth hearing." 
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Wis 
°) 


CANDY THERMOMETER HINTS 


To check candy thermometer accuracy, let stand 10 minutes in boiling 
water, Thermometer should read 212 degrees; if there is any variation, 


subtract or add to mat 


Thread... 
Soft ball. 
‘Medium ball 
Firm ball. 
Hard ball. 
Very hard ball 

Light crack. 
Hard crack . 

Carmelized Sugar 


the same degree of allowance in testing candy. 


230 - 234 degrees 
234 - 238 degrees 
238 - 244 degrees 
244 - 248 degrees 
248 - 254 degrees 
254 - 265 degrees 
285 - 285 degrees 
290 - 300 degrees 
310 - 338 degrees 


TEMPERATURES IN CANDY MAKING 


Fudge, opera creams, penuche 
and cream candies 
Fondants (mints, ete.) . 
Marchallows . 
Caramel mixtures ane 
Seer 
Butterscotch 6 2 2... 
LP Se aa Ee ee 


234 -236 degrees, soft ball 
238 -240 degrees, soft ball 
238 - 240 degrees, medium ball 
246 -262 dogroos, firm ball 
265 -270 degrees, herd bell 
290 - 300 degrees, crack 

300 -310 degrees, herd crack 


BOILED FROSTINGS 


1 eug white to Tc. sugar — 
2 egg whites to 1c. suger — 
3 egg whites to 1c. suger — 


238 - 242 dearees, soft ball or thread 
244 - 248 degrees, soft ball or thread 
254 - 260 degrees, firm ball or long thread 


PRESERVES, CANDY § JELLY 


CRABAPPLE MARMALADE Denise Waddington (Albinet) 
is. * ss Cadillac 
Boil together: 


9c. crabapple juice 
2 lemons, cut up 
3 oranges, cut up 


Add: 
9c. sugar 
Boil together 30 - 35 mins. Pour into jars. 


GOLDEN JELLY Clara Lacelle (Tinant) 
Cadillac 

Pick 1 qt. bright, fresh 

dandelion blossons. Boil in 2 qt. water for 3 mins., 

timing after boiling starts. Strain and press out all 

juice. Measure and add 1 pkg. Certo to 5 c. juice. 

Bring to a boil. Add 5} c. Sugar all at once, Stir and 

boil 2} mins., adding the last few seconds 3 drops of 

yellow food colouring and 2 tbsp. orange extract. 


Pour into small glasses and cover with paraffin wax. 


GREEN TOMATO STRAWBERRY JAM Theresa Paradis (Laurent) 
Val Marie, Sask. 

Put green tomatoes through 

blender till you get 4 cups. 


74 c, sugar 
1 bottle Certo 
1 lge. box strawberry or raspberry Jello 


Add sugar to tomatoes. Boil 4 mins. Remove from heat and 


skim off foam. Add Certo and Jello and bring to a boil. 
Pour into sterilized jars and seal. 
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ORANGE MARMALADE Lucy Davey (Clow) 
(From skins of oranges) Cadillac 


Makes 3-3/4 pints. (I double recipe.) 


Save about 4 cups (or more) orange skins in plastic bag 
in fridge. (I save any amount and put into plastic bag 
until I have nearly 4 cups.) Sprinkle with } tsp. salt. 


Cover well with water and leave overnight. 


Next morning, cook or simmer until skins are tender 
when tested with a fork. More water can be added, if 
needed, because the simmering boils down the liquid. 
When skins are ready, put into blender or mash well with 
potato masher or ricer. There should be 3 cups of 
prepared fruit. If not, add sufficient boiling water to 
fruit, plus juice of two lemons. 


From here, use Orange Marmalade recipe from Certo bottle. 


PLUM JAM Linda Ducles (McCann) 
Adniral, Sask. 

Wash prune plums, remove pits 

and cut into small pieces. Measure 12 cups prepared 

plums. Place into kettle. If fruit is juicy, add only 

}c. water. If using a dry variety of plums, add 1 cup of 

water. Pre-cook plums, uncovered, for 10 mins. 


Add 7c. white sugar. Mix well and bring to boil. Boil 
uncovered to jam stage - about 6 to 8 mins. ~ stirring 
occasionally. Remove from heat. Add 1 bottle of Certo 
and stir for 5 mins. ladle into sterilized jars and seal. 


RHUBARB JAM Bertha Tinant (Collin) & 
Sidonie Lacasse (Legros) 

Take 10 c. rhubarb and Cadillac 

sprinkle 2 c. sugar over. Mabel Kendall, Ponteix, Sask. 


Leave overnight. In the 

morning, add 2c. sugar. Bring to a boil for 8 mins. 
Remove from heat and stir in 2 small pkg. strawberry 
Jello - (add the kind of Jello you prefer, if the kind 
stated is not to your taste). 
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STRAWBERRY JAM Mrs. Jean (Williams) Anderson 
Eatonia, Sask. 

6c. sliced strawberries Gilberte Guy (Entem) ,Cadillac 

5c. white sugar 

doc. strained lemon juice 


Slice and pack strawberries to measure. Add sugar and stir 
well, Let stand until sugar is entirely dissolved. Place 
on hot burner and boil hard for 5 mins, Take from heat and 
stir in lemon juice. Boil again for 3 mins. Pour into 
sterile jars and seal. 


Yield: 3 pints. 


BROWN SUGAR NUTS Tillie Kendall (White) 
Cadillac 

2c. sour cream 

1c. brown sugar 

3c. white sugar 


Cook till soft ball stage. Add 1 tsp. vanilla. Stir in 
3c. walnuts. Stir till coated. Drop onto waxed paper 
and let harden. 


CANADIAN CARAMELS Barb Cote (ELkink) 
Cadillac 

3c. white sugar 

1-1/3 c. light Karo syrup 

3c. cream 

2c. butter or margarine 

1c. (scant) flour - (whole wheat can be used) 

Chopped walnuts or pecans - (optional) 


Combine sugar, syrup and 1] c. cream. Stir constantly 
until boiling, Heat remaining cream and add to syrup mix- 
ture. In small saucepan, melt butter and flour together, 
stirring out lumps. When syrup mixture reaches 200 degrees, 
add flour mixture to it. Stir often... flour makes it 
stick. Continue cocking until temperature reaches 225 deg- 
xees. Pour into two pans, one 9"x12" and one 9” square 

Cut into squares while still warm. Nuts can be added just 
before reaching 225 degrees. (Makes 4 pounds.) 
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CARAMEL CORN Mrs. Gene Pord 
Ponteix, Sask. 


6 qt. popped corn Sue Haglund (Waddington) 
2c. brown sugar Cadillac 

jc. dark corn syrup 

} Ib. margarine 

1 tsp. cream of tartar 

} tsp. soda 


Combine sugar, margarine, cream of tartar and syrup. 

Boil 5 mins. Remove from heat. Add soda. (May add 
peanuts.) Stir and pour over corn, Spread on three 
greased cookie sheets. Place into 250 degree oven for 
half an hour. Stir a few times. Cool, then store, 
covered. Will be very soft when in oven, but will harden. 


CHOCOLATE FUDGE Bertha Tinant (Collin) 
== ane Cadillac 

3c. sugar 
} tsp. salt 

4c. corn syrup 

3 squares unsweetened chocolate 
lc. milk 

] tsp. butter or margarine 

1 tsp. vanilla 

1c. chopped nuts 


In a saucepan, stir sugar, salt, syrup, chocolate and milk 
until chocolate has melted and sugar is dissolved. 
Butter an 8" square pan. 


Cook over nedium heat until mixture reaches 236 degrees, 
stirring only enough to prevent scorching. Remove from 
heat, add butter and cool, without stirring, to 110 deg- 
Tees Or until mixture feels warm, Add vanilla and beat 
mixture until it loses its gloss. Add nuts. Pour into 
pan. 
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COCONUT BALLS (Soft Candy) © Margot Perrault (Brault) 
oe Ponteix, Sask. 

With a little help from an 

adult, a pre-schooler can make this treat. 


lc. peanut butter 

2/3 c. non fat dry milk 
2 tsp. vanilla extract 
1c. honey 

Shredded coconut 


Mix everything together, except the coconut. With 
buttered fingers, make small balls with the mixture. 
Roll the candy in coconut. Chill in the refrigerator 
until firm. 


COCONUT CANDY Isobel Ring 
— Eastend, Sask. 
1 can Eagle Brand Milk 

2c. icing sugar 

2-7 02. pkg. coconut 


Mix all together. Food colouring may be added. Drop by 
spoonfuls onto waxed paper. 


GYPSIES Charlotte Peters 
Cadillac 

1 - 6 oz. pkg. chocolate chips 

1 - 6 oz. pkg. butterscotch chips 

I can chow mein noodles 

lc. nuts 


It chips in double boiler. Add noodles and nuts and mix 
Ti. Drop by teaspoonfuls onto waxed paper and cool. 


FAIL FLOUR FUDGE Linda Duclos (McCann) 


Admiral 
©. white sugar 


(continued) 
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Boil to soft ball stage, take from heat and add: 


1 tsp. vanilla 
1 c. chopped nuts 
1c. flour 

1 tbsp. butter 


Beat till well mixed. Pour into greased pan. 


NEVER FAIL FUDGE Colleen Martin 
Cadillac 

2c. brown sugar 

le. milk 

1 tbsp. flour 

1 tsp. baking powder 

1 tsp. vanilla 

2 tbsp. butter 


Boil to soft ball stage (when tested in cold water). 
Remove from stove. Beat well. Add nuts, if desired. 


PATIENCE CANDY Lucy Davey (Clow) 
Cadillac 

(Early 1900 recipe and 

especially good.) 


3 c. white sugar 
2c. milk 

4 tsp. vanilla 
Walnuts - (optional) 


Caramelize 1 c. of the sugar. Add milk slowly, stirring 
all the time. Add remaining sugar and boil until mixture 
forms a soft ball in water (at least 20 minutes). Stir 
to prevent sticking. Beat and add vanilla and walnuts. 
Pour onto buttered pan when candy has been beaten 
sufficiently. Cut into squares before it gets cold. 


POPSICLES Janice Lacelle (Scansen) 
ee Cadillac 

1 small pkg. Jello 

1 pkg. Kool-Aid 


le. *: 
SNe (continued) 
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2c. boiling water 
2c. cold water 


Mix Jello, Kool-Aid and suger in boiling water until 
dissolved. Add 2c. cold water. Pour into popsicle 
holders and freeze_ 


QUICK PEANUT BUTTER FUDGE Mrs. Marge (Cote) Williams 


Prince Albert, Sask. 
2c. white sugar 
2 tbsp. margarine 
lc. evaporated milk 
1c. miniature marshmallows 
1-1/3 c. peanut butter 
1 tsp. vanilla 


In electric skillet, combine sugar, butter and milk. Set 
thermostat at 280 degrees. Bring to boil and boil 
Smins., stirring constantly. Turn off skillet. Add 
marshmallows, peanut butter and vanilla. Stir until 
marshmallows and peanut butter are melted and blended. 
Pour into greased 8" pan. Cool and cut into squares. 


Makes 2 Ibs. of candy. 


RICH CHOCOLATE CANDY Reta Scansen (Saunders) 
Cadillac 

2c. icing sugar 

2c. cocoa 

3c. cornstarch 

2 1b. butter or margarine (should be room temp.) 

1 tsp. vanilla 


Mix dry ingredients. Add butter and vanilla. Mix well. 
Put into pan and refrigerate for 2 hours. Cut into 
squares. (Nuts are optional.) 


TURTLES Ardis Carlson (Scansen) 
— Ponteix, Sask. 
54 kraft caramels 

2 tbsp. water 

6 02. semi-sweet chocolate 


3/4 lb. whole pecans fecne eatin) 
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In top of double boiler, melt caramels with water, 
covered. On buttered baking sheet, arrange clusters of 

4 whole pecans, making skeleton of turtle. Place 2 pecans 
end to end, then push 2 more flush with the joint. 

Leave caramels in double boiler, remove from heat and 
spoon over clusters to cover. Leave tiny head and tail 
protruding. Cool. 


Melt chocolate and a little wax in double boiler. Spoon 
over caramel to cover it, letting it flow down sides a 
little... not to touch plate. 


TWO-ELAVOUR FUDGE Elaine Lacasse (McEachern) 
——— Cadillac 
¢. brown sugar 

c. granulated sugar 

c. evaporated milk 

c. butter or margarine 

jar Marshmallow Creme 

~ 6 oz. pkg. butterscotch chips 

~ 6 oz. pkg. semi-sweet chocolate chips 

c. walnuts 

tsp. vanilla 


Pe PRO 


Boil first 4 ingredients. Remove from heat and add 
Marshmallow Creme and chips. Stir until smooth. Blend 
in walnuts and vanilla. Pour into a greased 9" square 
pan. Chill until firm. 


To preserve a friend, threo things are necessary: 
honour him when present, praise him when absent and 
assist him in his necessities. 


~Try this when you have to give a child unpleasant-tasting 
medicine. Let him suck an ice cube; give the medicine, 
then a little more ice. The cold dulls the taste buds. 
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TIME TABLE FOR COOKING CEREALS 


CEREAL QUANTITY SALT WATER TIME AMOUNT WHEN COOKED 
Cracked Wheat Leup 1 up. Se Rhee 2eups 

Farias lew is. 4c Boming, Bkeupe 

Macaroni leop 2 tp. 42 25mins, Bi eupe 

‘Ontmeal deo 1 up. 42 20 mins aeupe 

Rice lew lisp, Be, 40 mins. 4expe 

Rolled Oats Leup up. Bae, 30 mine 22/3 cupe 
Bockmbest eup ip. ¢-Geups domme Seupe 

Cornmeal Lew iw. 4c 30min, Deupe 


FRIED FOOD TIME TABLE 


TEMB.OfFAS TIME to MINUTES. 
z ~ 8-0... Rod 
I ome 023 See 
of eee 24 
hs I oxgs-ol ll tame 
es Pie SSD een 
; Ale SRD ea 

378-300 

i 


PES 2 Qe sewceet 


APPROXIMATE EQUIVALENTS OR SUBSTITUTIONS 
IN BAKING AND COOKING 


i 
g 
i 
i 
i 
i 
E 


Pienie. - =. 2... Mhews re 
No.300 2 2) ) | theme ae: deupe 
No.1 Ta 2eaps Dll ff ipveupe 
Heats 2. DS tees 3 Sa wees 


No.2. 2 2.) | theune 


MISCELLANEOUS 


Norma Kirbyson (Nordwick) 
Cadillac 


ge. apple 
tbsp. butter 

‘tsp. cinnamon 

©. sugar 

ce. milk 

tsp. baking powder 
8 tsp. salt 

eggs, separated 


40 mins. before serving, peel §core apple and cut 

0 i" slices. Set aside. In 10" skillet with oven-safe 
le, over medium-low heat, melt butter (not margarine). 

i cinnamon and ic. sugar. Remove from heat, 

apple slices, overlapping slices slightly. Return 

to heat. Cook over low heat 10 mins. or until 

les are tender-crisp. 


cheat oven to 400 degrees F. In medium bowl, with fork, 
t flour, milk, baking powder, salt and egg yolks until 
blended. Set aside. In small bowl, with mixer at high 
» beat egg whites and 1/4 c. sugar until soft peaks 
Fold egg whites into egg yolk mixture. 


ad egg mixture evenly over apple slices in skillet. 
Bake 10 mins. or until pancake is golden brown. Remove 
Skillet from oven, With metal spatula, loosen edges of 
pancake from skillet. Carefully invert pancake onto warm 
platter and serve immediately. 


If you like, serve with sour cream or ice cream. 
Makes 8 servings. 


CONDENSED MILK (Like Eagle Brand Milk) Reta Seansen 
(Saunders), Cadillac 


1c. non fat powdered milk 
2/3 c. white sugar 


3 tbsp. melted margarine (eoxeimueay 
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Put into blender and blend until 
speed with mixer. 


Makes the equivalent of one can of milk. 


GIN SLUSH Elaine Duclos (Lamotte) 
al Admiral, Sask. 
tea bags 
c. boiling water 


c. sugar 

c. boiling water 

- 12 oz. can frozen lemonade 

12 oz. can frozen orange juice 
26 oz. bottle lemon gin 


Hee ee 


In a measuring cup, put 4 tea hags and 2 c. boiling water. 
In an ice cream pail, put sugar and 7 c. boiling water. 
Add tea and water to this. Add frozen orange juice and 
lemonade and lemon gin, stirring well. Make sure juices 
have melted before freezing. 


Be sure to take out tea bags before you freeze. 
Mix with ginger ale or Sprite. Keep in freezer. 


HOT MUSTARD (3/4 quart) Lucy Davey (Clow) 
Cadillac 

1-4 oz. can dry mustard 

1c. cider vinegar 


Mix above and let stand overnight. Beat in 2 eggs and 
1c. white sugar and salt to taste. Cook in double 
boiler until thick. Cool. Beat in 1} c. mayonnaise. 


This is very good to add to potato salad and deviled eggs. 
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NEVER FAIL PANCAKES Barb Legault (Lamotte) 
Ponteix, Sask. 

2c. flour 

6 tsp. baking ponder 

2d tsp. salt 

ic. sugar 

2-3/4 c. milk 

2c. vegetable oil 

2 eggs, beaten 


‘Mix ingredients. Fry on hot griddle. 


PICKLED PORK HOCKS Vivian Kendall (McKay) 
Cadillac 

pork hocks 

tsp. salt 

c. boiling water 

c. vinegar 

tbsp. brown sugar 

onion 

tbsp. mixed pickling spice 


Wash pork hocks. Place into Dutch oven and add 1 tsp. salt 
and boiling water. Simmer 2 hours. Bring vinegar, brown 
Sugar, 1 tsp. salt, onion (sliced) and pickling spice to a 
boil. Sinmer § mins, Cool. Drain hocks. Remove skin. 
Place into bowl. Pour cooled vinegar solution over, 

cover and refrigerate 3 days. 


PIZZA SHELL Gilberte Guy (Entem) 
Cadillac 

23 c, all purpose flour 

2 tbsp. baking powder 

1 tsp. salt 

1/3 c. peanut oil 

3/4 c. (about) milk 


Sift together first 3 ingredients. Combine oil and milk; 
Stir into flour mixture to form a soft dough. Turn onto 
waxed paper and knead 10 seconds. Pat into a ball, cover 
with sheet of waxed paper and roll to fit greased pizza 
pan or cookie sheet. Remove waxed paper. Roll up edges of 
dough all around. Fill and bake as desired. 


(continued) 
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If you have a food processor, mix all ingredients 
together and forma ball. Knead 10 seconds and roll 
onto pan. 


SHAKE 'N' BAKE Helen Peters (Berger) 
—. a. Cadillac 

2c. fine bread crumbs 

2 tbsp. oil 

j tsp. salt 


i tsp. pepper 
Seasonings to taste 


Place bread crumbs, oil, salt, pepper and seasonings into 
container. Shake to mix. For seasonings, use thyme, 
garlic salt or poultry seasoning, seasoned salt or onion 
salt. 


Place chicken into container and shake in Shake 'n' Bake. 
Bake in uncovered roaster or pan at 375 degrees for 
2 hours or till done. 


SOUR MILK WHOLE WHEAT PANCAKES Catherine Nartin 
St. John's, NEld. 

3/4 c. white flour 

3/4 c. whole wheat flour 

1} level tsp. baking powder 

1 level tsp. soda dissolved in 1 tsp. warm water 


} tsp. salt 
3 tbsp. sugar 
1 egg 


1-3/4 c. sour milk or buttermilk 
(to make sweet milk sour, add 1 tsp. vinegar) 
3 tbsp. melted butter or liquid shortening 


Mix and sift dry ingredients. Add milk and thoroughly 
beaten egg by making a well in the centre of the dry 
ingredients. Add the above liquid ingredients slowly. 
Add melted butter. Use heavy frying pan. It is hot 
enough to fry on when a drop of water dances on it. 

A little liquid shortening can be used in frying. 


The sugar can be onmitted from the recipe. 
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"THE BIG BUNCH" PUNCH Charlotte Thingvold (Dixon) 
Cadillac 
2 - 40 oz. bottles cranberry cocktail 
1 - 6} oz. can of cach: frozen orange juice, grapefruit 
juice, lemonade 
2 bottles soda water 
2 bottles ginger ale 


Combine all ingredients in a large punch bowl. (Vodka 
adds more punch to the punch!) Add ice cubes. 


Yield: about 50 (4-0z.) servings. 


VEGETABLE DIP Gisele St. Cyr (Stringer) 
Ponteix, Sask. 

ic. sour cream 

1c, medium cheddar cheese (grated) 

ic. chopped green pepper 

ic, chopped green onion 

1 clove garlic, minced - (optional) 

tsp. salt 


i tsp. pepper 
Mix all together. Use with any kind of fresh vegetables. 


VEGETABLE DIP Monique Lacelle (Pord) 
Cadillac 

1c. mayonnaise 

1c. sour cream 

1 tbsp. parsley 

1 tbsp. Bon Appetit spice 

1 tsp. lemon pepper 

1 tsp. dill seed 

1 tbsp. celery seed 

Salt § pepper to taste 


Combine all of the above ingredients. Chill for 24 hours. 


Serve with carrot sticks, cauliflower, celery, green 
peppers. Excellent for a party or for entertaining friends. 
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VEGETABLE DIP Rita Lemarellec (McZachern) 
Neville, Sask. 

375 mL real mayonnaise 

150 mL sour cream 

10 mL onion flakes 

10 mL parsley flakes 

10 mL Lawry's seasoned salt 

10 mL dill weed 

5 mL Ac'cent 

15 mL Worcestershire sauce 

4 drops Tabasco sauce 


Mix all ingredients together. Better made at least 
24 hours before needed. Lasts 2 weeks in fridge. 


~Cereal lost its crunch? Heat it in a preheated 
350 degree F. oven for 5 mins. 


-For cocktails, freeze lemon peel twists in party ice 
cubes. Pretty and adds a tangy touch. 


-Warm a pound of butter and a cup of milk to room 
temperature. Ina mixer, beat the butter until creamy 
and add the milk slowly until it is all absorbed. Store 
yery cold in the refrigerator and it will keep fresh a 
week. It is meant for table use, not cooking or baking. 


Train up a child in the way he should go... and walk 


there yourself once in a while. 


Of all the things you wear, your expression is the most 
important. 


The ‘beautiful people’ -- those who show love. 
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TABLE OF EQUIVALENTS 


FOOD QUANTITY YIELD 
Apples 1 medium lc. sliced 
Bread crumbs 3 - 4 slices 
bread 1c. dry crumbs 
1 slice bread 3/4 c. soft 
crumbs 
Cabbage 1 pound 4c. shredded 
Cheese 1/4 pound 1c. shredded 
Cherries 1 quart 2c. pitted 
Crackers (graham) 1s 1c, fine crumbs 
Crackers (soda) 16 lc. coarse 
crumbs 
22 1c. fine crumbs 
Cranberries 1 pound 3 - Bic. sauce 
Cream, whipped 1 cup 2c. whipped 
Dried raisins, 
currants 1 pound 3c. seedless 
23 c. seeded 
Dates 1 pound 23 c. chopped 
Dry beans 1 cup 2} c. cooked 
Eggs 5 medium 1 cup 
B med. egg 
whites 1 cup 
12 - 14 med. 
yolks 1 cup 
1 pound sifted 4 cups 
1 2 - 3 tbsp. 
juice 
‘oni, spaghetti, 
noodles 1/2 pound 4c. cooked 
peanuts 5 ounces 1 cup 
ns, chopped 4-1/4 ounces 1 cup 
halves 3-3/4 ounces 1 cup 
Tnuts, chopped 4-1/2 ounces 1 cup 
"halves 3-1/2 ounces 1 cup 
ni 1 medium ic. chopped 
1 medium ic. chopped 
(continued) 
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TABLE OF EQUIVALENTS - (continued) 


FOOD QUANTITY YIELD 
Rice 1 cup 34 c. cooked 
Rice, precooked 1 cup 2c. cooked 
Sugar, brown 1 pound 23 c. firmly- 
packed 
i” confectioner's 1 pound Bic, sifted 
"granulated 1 pound 24 cups 
HINTS 


A teaspoon of vinegar in the water will: prevent 

poached eggs from spreading as they cook; remove fish odor 
from a skillet; preserve the bright red colour of cooking 
beets; lure tiny insects from cauliflower in a pre-cook 


soaking. 


A tablespoon of vinegar: adds sparkle when cleaning 
window panes; is a most effective cleanser for varnished 
woodwork. 


A cloth dampened with vinegar will: remove rust stains 
caused by leaky faucets; remove grease stains on suede 
shoes; be an excellent wrapper to keep cheese moist and 
free from nold. 


A cloth wrung from a solution of equal parts vinegar and 
water does an excellent job of eliminating shine when 
pressing trousers and other dark-coloured materials. 


A shallow dish of vinegar: eliminates musty odors in a 
closet; clears the air of cigarette or cigar smoke in a 
crowded toom. 


When washing plastic curtains or tablecloth, add a cup of 
vinegar to the rinse water. The plastic will dry soft 
and pliable. 


Windows that freeze to the sill: sprinkle a little salt 
on the sill and the windows can be raised without 
difficulty. 


(continued) 
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HINTS 


n butter is too firm to spread, shave off thin curls 
th a vegetable peeler and these curls will spread easily. 


arsley is easier to chop after it has been washed in hot 
ter for a short time, then dried in a paper towel. 


Tf candle holders are coated with wax, place in the 
freezer for an hour or so. Wax will peel off with no 
injury to the silver. 


To clean a dirty thermos bottle, fill with warm water and 
one heaping teaspoonful of baking soda. Let sit overnight, 
then clean. 


To mix pie pastry, add juice to moisten, instead of water, 
E.g., for apple pie, use apple juice; for cherry pie, use 
cherry juice, etc. 


o make a good job of slicing chilled refrigerator cookie 
ough, slice with a wire cheese cutter. 


0 wax turnips, take a large canner and fill about three- 
warters full with hot water. Put on the stove to keep 
st hot enough to melt wax. Add melted wax as needed. 
p the dry, clean turnip into this and out again and it 
should be covered with a film of wax. 


Onion worns: with salt shaker, sprinkle salt in row with 
on seeds. For onion sets, make a salt brine and soak 
ons overnight in this solution before transplanting. 


prevent scalloped potatoes from curdling, heat the milk 
ore pouring over potatoes and have oven no hotter than 
degrees F. 


@ new taste in oatmeal cookies, add @ small amount of 
finely grated orange peel to the next batch. 

cooking macaroni, noodles, etc., add one tablespoon 
salad oil to boiling water. This prevents boiling over. 
For even-sized meat balls, pat meat mixture into a rectangle, 
‘then cut into squares. Roll each square into a ball. 


fore measuring syrup or molasses, dip the measuring 
poon or cup into hot water and less will stick to the 
ftensil. 


( continued) 
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HINTS - (continued) 


Oranges - to peel for salad: pour boiling water over 
oranges and let stand 5 minutes. ‘The white covering will 
come off with the skin. (Or place into a hot oven.) 


To remove paraffin wax from pan: fill container with 
boiling water and let cool. The wax will come to the 
surface. 


To reiove stains from tea cups: use a damp cloth and 
baking soda and rub briskly, then wash in hot, soapy water. 


When toast is burned, do not scrape with a knife: 
just rub across a grater. 


To peel apples quickly, scald, then peel. 


To scale fish easily, use an ordinary grater or dip fish 
into boiling water and the scales can be quickly removed. 


If your flashlight batteries are getting weak while on a 
camping trip and you cannot replace them immediately, 
set them in the bright sunlight during the daytime and 
they will be rejuvenated temporarily. 


A little dash of ginger or oil of peppermint added to 
chocolate icing gives a delicious, unusual flavour. 


If cream refuses to whip, put in the white of one egg 
and you will have excellent whipped cream. 


The secret of fluffy frosting is to beat it in ice water. 


When muffins stick to pans, do not try to pry them out or 
they will be apt to break. Set the pan on a folded cloth 
which has been dampened in cold water and allow to sit for 
a few minutes. 


In preparing jelly molds, brush very lightly with salad 
oil. The mixture will turn out easily onto plate. 


Sprinkle flour lightly over a cake before icing it, 
This will prevent the icing from running. 


To increase efficiency of outdoor grill, line with 
aluminum foil. Use heavy, wide foil. Smooth in place 
and put charcoal on foil. 
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Tea Refreshments fo 300 peopte: 
12 large sandwich loaves, sliced lengthwise (6 white & 6 brown). 


Fillings For Fancy Sandwiches 


Ribbon & Rolled: 


4 dozen eggs — hard boil, make filling with salad dressing and 
‘seasoning. 

41tins Klik or 1 Ib, of ham or bologna — Mix with salad dressing and 
dills, chopped or sweet relish. This can be use for rolled sand- 
wiches or ribbon type with egg using alternate layers of white and 
brown bread, 

1 lbs. white cream cheese — Mix with salad dressing. Spread on 
bread. Sprinkle with chopped maraschino cherries. Make in rolls. 
Takes 1 - 12 oz, jar red cherries and 1 - 6 oz. green. 

1% Ibs. Velveeta — Mix with salad dressing. Make in rolls with 
olive (takes about 4 per slice) or dill slices. 


3 tins shrimp — Mix with salad dressing. Roll 


2 large tins salmon — Mix with chopped celery, salad dressing and 
seasoning. Roll centred with dill. 


These should be tightly rolled in wax paper and refrigerated till cut. 
These amounts will make 800 sandwiches allowing 2-3 per person. 


Dainties £2: 300 peopie: 


3 per person usually allowed. 25 persons supplying 3 dozen each 
should be sufficient if a group project. 

Also required: 2 Ibs. tea 

3 lbs, sugar cubes 

3 qts. creamilk 

2 gallon sweet pickles 

Ye gallon dills 


SUPPER QUANTITY COOKING 
BAKED BEANS FOR 100: 


8 gts. dry beans 4 Ibs. salt pork 
20 ats, salad 20 doz. rolls 

4 Ibs. butter 20 pies 

4.qts. cream 2 Ibs. coffee 


HASH SUPPER FOR 100: 


40 Ibs. corned beef 5 ats. salad dressing 
32 qts, potatoes 4 Ibs. butter 

20 doz. rolls 2 Ibs. coffee 

20 qts. chopped cabbage 4 qts. cream 
CABBAGE SALAD FOR 175: 

20 Ibs. cabbage 4 large cans crushed 
14 ats. salad dressing pineapple 


2 bunches carrots 


HAM SUPPER FOR 225; 


48 Ibs. canned ham 45 ats. strawberries 

24 potato salads (solicited) 6 pkgs, Bisquick (mixed 
48 pkgs. peas (1 Ib.) re directions for 

5 Ibs, coffee shortcake) 

‘9 qts. cream 6 qts, heavy cream 


BRAISED BEEF FOR 200: 


65 Ibs. stew beef Harvard beets 
60 Ibs. potatoes 40 Ibs. turnips 
36 pies 2 Ibs. cheese 


TURKEY DINNER FOR 250: 


7 turkeys 75 Ibs. potatoes 
75 Ibs. butternut squash 10 bunches celery 
20 large cranberry rings 44 pies 


CHICKEN SHORTCAKE FOR 125: 


‘60 Ibs. chicken 3 large pkg. Bisquick 
30 pkgs. frozen peas 17 pkgs. Flakon corn mix 
12 cans cranberry sauce 2 bunches celery 
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OUT AND MAIL CARD FOR INFORMATION 


—_ —— — Canadian residents please use thisone —— — — — — 


Please send information on the no risk, no investment plan of 
publishing the project checked below. 


Chock one: Cl PERSONAL HOCKEY MEMORIES 
C PERSONALIZED COOK BOOK (i PERSONAL BASEBALL MEMORIES 
C Wito GAME cooK BOOK OO FIGURE SKATING DIARY 


O COMMUNITY ACTIVITY CALENDAR =] TOWN of ACTIVITY BROCHURE 
information should go to: M 


of 


Town Provines Postal Code 
“Organization is 
of 
Town Province Postal Code 
Myname of 
Town Provinge 
Phone. Date. 
cur 
RIGHT ON 
LINES 


—--- U.S. residents please use this one — — —— — —— 


Please send information on the mo risk, no investment plan of 

Publishing the project checked below. 
Check one: a 
PERSONALIZED CooK BOOK a 
1 Wito Game cook Book a 
Cl communiry activity catenoak 


information should go to: M 
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GATEWAY PUBLISHING CO. LTD. 


811 Pandora Avenue West, 
Box 220 Transcona P.O. 
Winnipeg, Manitoba, Canada 
R2c 229 
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